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We have created a new, unique method of Packing 
Plant designing and construction—a method that we 
call the “turn key”’ plan. It means simply this. That 
we design a Plant to your measure—at a cost de- 
termined to the last penny in advance—and turn it 
over to you ready to operate—bonded to perform 
the way you want it to. All you have to do is turn 
the key in the lock and go to work! 


No more guessing! No more jobs that cost more 
and more as they go along! No more disappoint- 
ments in completion date or in performance! This is 
the modern way to build a Packing Plant. 
® 

If you are planning a new Plant—or if you want to 
remodel your old Plant—write us today for more 
information about the GLOBE “Turn Key” method. 


It Has Already Proven Itself on Dozens of Jobs, Large and Small. 





818-28 WEST 361% ST 


CHICAGO, ILLINOIS 


1S'1S NORTH GRAND BLVD 


ST. LOUIS, MISSOURI 








Sausage Profits Start with the Grinder 


‘“‘BUFFALO’”’ Grinders speed up production, 
lower costs and thus offer greater profits by in- 
creasing the efficiency of your sausage kitchen. 

Proper reduction of large chunks of meat and 
trimmings is the first important step in proces- 
sing a high quality, profit yielding sausage. 

Old, obsolete grinders are expensive and un- 
profitable to operate. They not only slow up 
production and increase maintenance expenses 
but also churn, mash and burn the meat, break- 
ing down the natural binder. 

‘‘BUFFALO”’ Grinders are skillfully designed 
and heavily constructed for continuous, trouble- 


free daily operation. The meat is rapidly con- 
veyed in a steady flow to the fine quality knife 
and plate and cut clean. Production is in- 
creased, time and labor saved, and a greater 
yield obtained from the high quality finished 
product. 

Write today for complete information, a size 
for every sausage kitchen. 


JOHN E. SMITH’S SONS CoO. 
Buffalo, N. Y. 


Chicago e 1] Dexter Park Ave. Los Angeles e 2407 S. Main St 
Dallas e 612 Elm St. 


Fifty Broadway 


BY iF F&F A lL © 


QUALITY SAUSAGE MAKING EQUIPMENT 
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FRUEHAUF TRAILERS CUT 
“ Head Mileage ™ 


TRUCKING COSTS 





THE fact that you use Trailers won’t 

eliminate ‘‘dead mileage,’’ but Trailers 

will cut this expense considerably. 
REASONS WHY 


The minor reason is that Trailers make your 
haulage units more adaptable to miscellaneous 
loads. They provide loading space for bulk 
hauls—the carrying capacity for heavy concen- 
trated loads. 

The major reason is that Trailers enable you 
to use light power units. Instead of using a 3- 
ton truck, for example, you use a 1!4-ton tractor- 
truck and Fruehauf Trailer. Both haulage units 
have the same tonnage capacity, but on empty 
return trips with a tractor-trailer you are hold- 
ing close to 114-ton truck speeds and operating 
costs. 

HOW TO GET A CHECK-UP 

Cutting ‘‘dead mileage’’ expense is only one 

of many reasons why Fruehauf Trailers are 
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SUPERIOR PACK 


popular with meat packers. You should have 
the complete story—and know its possible appli- 
cation to your business. For these facts write us 
saying ‘‘Have your man ‘phone me for an 
appointment.’’ Such request does not obligate 
you—it should lead to big savings for you. 


Oldest and Largest Manufacturers of Trailers 


FRUEHAUF TRAILER COMPANY 
10918 Harper Avenue - Detroit, Michigan 


Sales and Service In All Principal Cities 


Now Ready 


JUST off the press— 
second edition of Slide 
Rule of Highway Laws. 
Shows truck and trailer 
size and weight restric- 
tions in all states, correct- 
ed as of April 19. Simple, 

te, up-to-date. In- 
cludes handy cost-com- 
Parison chart. Write for 
your copy today. 
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Daily Market Service 
(Mail and Wire) 

“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, ete. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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GMC design is the result of cumulative expe- 
rience—from decades back. For instance, 
GMC frames—the backbone of the load—are 
metallurgically strong without being uselessly 
heavy: GMC engines have a high ratio of 
pulling power to capacity rating: GMC axles, 
springs, wheels and brakes are preponderantly 
strong! And GMC drivers are protected by all 
steel cabs affording wide angle driving vision, 
and unusual comfort features includ- 
ing healthful ventilation. Besides 
this, GMC’s are smart looking. These 
features save upkeep cost, increase 
advertising value, pyramid profits— 
especially with GMC prices so low! 















Three Useful Body Styles—open express, 
screen-side express,and stake—make this the 
most adaptable meat trailer on the market! 
Built by truck men and built like a truck! 
Write for colored descriptive booklet. 


Time Payments through our own Y. M. A. C. Plan at lowest available rates 


GENERAL MOTORS TRUCKS € TRAILERS 


GENERAL MOTORS TRUCK & COACH @ DIVISION OF YELLOW TRUCK & COACH MANUFACTURING COMPANY @ PONTIAC, MICHIGAN 
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JIFFY COLOR TABLETS are ' & bett 

cheaper to use — they definitely : con 
reduce the cost of coloring opera- 7 
tions. And at the same time they ' 

: ¥ 


give positive insurance against 
waste caused by improper mea- 
suring, spilling of color, and ex- 


cess use of color! i 
Variations in the color of your : 
product is no longer necessary. ‘ 
With the JIFFY COLOR TAB- ‘ e 


LET each and every batch of 
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sausage can be uniformly attrac- ; 
tive, with fine eye-appeal! 9 5 36-40 NR 
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CASING COLOR 


Gallet Foum 






























Peacock Brand Casing Colors have been long famous 
for their clear, bright, attractive colors—are known 
REQUIREDE throughout the meat packing industry for making sau- 
HE TABLE sage more attractive and easier to sell. And now they 
are made even easier and more economical to use! 


The JIFFY COLOR TABLET, an exclusive STANGE 
development, takes all the guesswork out of coloring 





operations because each tablet contains exactly 4% ounce 
JERRY REDR of Certified Casing Color. They eliminate waste caused HEAPING TEASPOON’ ’ 

by improper measurement and spilling of powdered 

color. They insure a completely uniform and attrac- 


tively colored product. They cut the cost of coloring 
WEIGHT 08 operations and are adapted to tank or continuous spray 


How much color in a heaping teaspoon? 
This method of measuring, as can easily 
be seen from the illustration above, can 





T cooking ! : easily vary as much as 100%! 
Like the famous Jiffy Tablets for Curing, the JIFFY 

E COLOR TABLET dissolves rapidly in water of any This is a waste that can be completely 
temperature. Color is made immediately available be- eliminated by simply using JIFFY 
cause the JIFFY COLOR TABLET has a fast COOLER TABLETS ead of aay 

MORE effervescent-dissolving action that spreads the color. eI ee es 

; : Method of Coloring easier, better and 

And since JIFFY COLOR TABLETS never vary in more uniform—but the tablets give 
weight or color content, they eliminate variations in the sensational savings by eliminating 
color of your product. waste in measuring and spilling. 


ER TO Us The JIFFY Method of Coloring is a definitely easier, 
better and more economical method of coloring. Get 
complete details today! 


No measuring is required—simply count 
the tablets! 
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Armours 
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BEEE-HOG- SHEEP 


Dependable Selection + Uniform 








Quality + Prompt, intelligent 
service * Always the best.... 
always a complete selection 





ARMOUR AND COMPANY © Chicago, U.S.A. 
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RUNNING A PACKING BUSINESS 


two-thirds gone. He is 

wondering more than ever 
what his showing will be at the 
end of the twelve months. 

At previous meetings with 
his directors he promised im- 
provements in operations and 
particularly in sales methods. 
He had quite a time at the last 
meeting explaining pork losses 
to his board. 

Now they meet again, and 
want to know what he has ac- 
complished. He still is busy 
explaining. He has made a 
start, but there is still a lot to be accomplished. The 
directors have been studying the fundamentals of 
running a packing business, and they have some 
candid opinions to express. 


Tew packer’s fiscal year is 


Disappointing Pork Results 


PRESIDENT SMITH: I called this meeting for 
the purpose of discussing the results of the past 
eight months’ operations, and our plans for the re- 
maining four months of our fiscal year. 


DIRECTOR WILLIAMS: I have reviewed the 
figures for the first eight months’ operations, and 
I presume the other directors have done the same. 
Some divisions of our business show quite satis- 
factory improvement. Pork results are disappoint- 
mg. Nothing will be gained by discussing past 
operations; that is “water over the dam.” I am con- 
cerned about what we will accomplish the remain- 
ing months of our year. 


You told us at the last meeting you were making 
a thorough investigation of every division of our 
business, and making every possible improvement. 
Without going into details of the changes that have 


been made, I would like to know if these are proving 
beneficial. 


THE PRESIDENT 


of 


A. PACKER & CO. 
Anywhere, U. S. A. 


explains 


why the law of supply 
and demand doesn’t 
always work 


Efforts for Improvement 


PRESIDENT SMITH: Most 
of them are proving beneficial, 
and will be increasingly so as 
our organization becomes thor- 
oughly imbued with the princi- 
ple that results and not excuses 
is the order of the day. Am glad 
to say that most of our organi- 
zation are wholeheartedly co- 
operating in the effort to im- 
prove our business. I can assure 
you, gentlemen, that the effort 
we are making is a systematic 
and continuous one and not a 
temporary spurt. 

DIRECTOR GORDON: If we all believe that our 
business can be improved, and if we earnestly and 
systematically strive to effect the improvements, I 
know the efforts will be reflected in substantially 
better results. Naturally we are all concerned over 
the outlook for the remaining months of the fiscal 
year. I would like an expression from you on this. 


Inventory Gains—Cutting Losses 


PRESIDENT SMITH: Since our last meeting 
we have had a substantial advance in prices on all 
kinds of pork products. Pork stocks are decreasing 
rapidly and it appears quite certain that inventories 
by the close of the fiscal year will be very small. I 
think we can reasonably expect to merchandise our 
inventories above present price levels. 

Unfortunately, since our last meeting we have 
had a very sharp advance in hog costs, so that our 
cutting losses are very severe. Cutting losses are 
offsetting the benefit of the increased value of our 
inventory. 

DIRECTOR WARD: I presume the reason for 
the sharp advance in hog costs is the very small 
receipts. However, I cannot understand why in- 
creased hog costs are not fully reflected in product 














values. It is very difficult for me to understand the 
psychology of an industry that will literally, day 
after day and year after year, pay more for its raw 
product than it is able to realize for the finished 
product. That is certainly the record of the pork 
business for a number of years. 


Hog Costs and Product Values 


PRESIDENT SMITH: I wish I could reply to 
you intelligently. The only reason I can give you 
for this condition is that to obtain livestock we 
have to pay the current market prices, and sell our 
product at prevailing market prices. 


DIRECTOR GORDON: Of course we have to 
pay the market prices for livestock—so does any 
other manufacturer for his raw product. But that 
does not explain wky we do not sell the product on 
a basis of cost plus expense and a reasonable profit. 


Supply and demand regulate the market prices 
on most commodities. If the small supply of hogs 
results in higher hog costs, why does not the same 
rule govern product prices? If the industry is sell- 
ing its pork products for the best prices that can be 
realized, then it is paying more for hogs than supply 
and demand warrant. I gather from your remarks 
that you are fearful that the large hog cutting 
losses will seriously affect results of our operations 
the balance of our fiscal year. Am I correct? 


Disregarding a Law 


PRESIDENT SMITH: Yes, you are. 

DIRECTOR WARD: I have given a lot of 
thought to our discussion on pork results, which 
appear to be the important subject at our monthly 
meetings. My definite conclusion is that the pork 
business disregards the law of supply and demand, 
that hogs are not bought on a basis of what the 
product can be sold for. Instead we buy hogs re- 
gardless of product realization values and HOPE 
that something will happen to enable us to sell the 
product profitably. 

Every manufacturer who buys raw material 
takes some chance, but I know of no industry that 
consistently pays more for the raw product than 
conditions, good judgment and experience indi- 
cate the product can be sold for. 

We have all kinds of figures on cut-out values 
and on our different divisions of the business. What 
the pork business lacks apparently is determination 
and leadership to conduct it on a sound basis. We 
are not a large company, but in our limited terri- 
tory I believe we can take the initiative to do a much 
better job in buying and selling. 

PRESIDENT SMITH: Mr. Gordon, do you think 
at this time, when cutting losses are excessive, we 
should discontinue slaughtering hogs? 


Shading Privileges 

DIRECTOR GORDON: I do not. I fully under- 
stand we have to have some pork for distribution 
with our other products, but I certainly would limit 
our buying to our absolute minimum requirements. 
Also I would make the most determined effort to 





sell our product on a replacement basis. At a previ- 
ous meeting you told us that you were considering 
withdrawing from salesmen all shading privileges 
excepting quantity discounts. What has been done 
on this? 

PRESIDENT SMITH: We have made some 
progress. I think we will gradually withdraw all 
shading privileges except quantity discounts. 

DIRECTOR GORDON : It seems to me now is the 
time to do this. We are reasonably confident we 
will have no difficulty in marketing our inventory, 
Frankly, I cannot see any reason for going along 
with halfway measures. The adoption of this rule 
may result in loss of some business. But, even so, 
we apparently need have no fear of disposing of 
our present inventory and the product we are pro- 
ducing from the small supply of hogs available. 


Time to Take Action 


DIRECTOR WARD: I am absolutely in accord 
with Director Gordon. Unless we do take action 
now both in buying and selling, we are going to 
have very unpleasant figures submitted to us at 
the close of our fiscal year. 

PRESIDENT SMITH: I would like an expres- 
sion from Director Williams on the policy advo- 
cated by Directors Gordon and Ward. 

DIRECTOR WILLIAMS: I don’t see that we 
have much choice in the matter. If we do not adopt 
the sound policies of buying and selling advocated 
by Directors Gordon and Ward our results for the 
year will probably be quite disappointing. If we do 
adopt them, I feel confident our results will improve. 


New Resolutions 


PRESIDENT SMITH: I have probably been too 
greatly influenced by fear of competition to take the 
action I should have taken in correcting what is 
wrong in our business. I am now determined to 
make the most sincere effort to do the following: 

Buy our raw material on a basis of product reali- 
zation values, 

Price our product on a replacement basis, 

Withdraw shading privileges except quantity dis- 
counts. If it appears necessary to make adjust- 
ments in our price lists during the week, we are 
going to be quite sure the adjustments are justifi- 
able before authorizing them. 

I will quit worrying about competition. Instead, 
I will devote my time, thought and efforts to im- 
proving our own business. Can assure you, gentle- 
men, that from now on our company will be the 
leader in our territory in the adoption of sound 
principles of buying and selling. 

DIRECTOR GORDON: We are all influenced by 
what we think. The pork business needs a lot of 
“right thinking;” then “right action” will follow. 


EDITOR’S NOTE: Packers know what is wrong with the pork 
business. Conditions which bring about unsatisfactory results will 
not correct themselves. Individual packers can do many things 
to improve their own business. A hopeful sign is that some packers 
are making an effort to “clean their own house.” Good leadership 
will have many followers. 


The National Provisioner 
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PACKERS’ DISTRIBUTION COSTS 


effecting economies in distribution 

capable of saving hundreds of thou- 
sands of dollars each year—and thus 
further narrowing the spread between 
farm and table—meat packers all over 
the country are experimenting along 
the lines of the important recommenda- 
tions recently made by the special com- 
mittee, appointed by the Institute of 
American Meat Packers, to aid in the 
investigation of trade practices. 

Some have eliminated all orders under 
25 pounds—and are making important 
savings by doing so—some have econ- 
omized by eliminating excessive de- 
liveries, and still others are studying 
their operations as a preliminary to 
applying the committee’s recommenda- 
tions. 


Packers Talk It Over 


Possibilities open to virtually any 
packer for effecting substantial econo- 
mies in distribution were discussed at 
the series of regional meetings held 
throughout the country during July, the 
last of which was held at Denver, Colo., 
Friday, on July 30. Earlier in the week 
packer representatives met at Spokane, 
Wash., on Monday, July 26, and in Salt 
Lake City, Utah, on Thursday, July 29. 

Present at each of the three meetings 
was H. R. Davison, vice president of 
the Institute, who outlined to those at- 
tending the recommendations of the 
Special Committee. This committee of 
well-known packinghouse executives, of 
which vice president W. S. Clithero of 
Armour and Company is chairman, 
made its recommendations after study- 
ing the industry’s problems for the past 
several months. It is estimated that 
close to a thousand packing company 
representatives attended the 25 regional 
meetings held during the last three 
weeks—the largest response ever ac- 
corded a series of regional meetings held 
by the Institute. 


This series of meetings was suggested 
by the special committee with the 
thought that, if Institute representa- 
tives could meet with company repre- 
sentatives and discuss the committee’s 
recommendations, packers generally 
would be convinced—as the committee 
18 convinced—that important economies 
could be effected. They would leave 
these meetings with an enthusiastic de- 
termination to do something in their 
own companies about certain trade prac- 
tices which should be eliminated or 
Modified because they are unethical, 
wasteful or economically unsound. 


Practices to Avoid 


The special committee unqualifiedly 
recommended that the following trade 
Practices be eliminated throughout the 
country: 


Furnishing of sales or clerical help 
to dealers. 


| erecting with the desirability of 
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Expensive entertainment of cus- 
tomers. 


Paying any part of expenses of buy- 
ers from their places of business to a 
buying center or plant. 

The committee made two recommenda- 
tions necessary to be handled on a 
regional or local basis—elimination of 
any wasteful or excessive deliveries and 
adoption of a “cut-off” hour. A large 
majority of the industry already had 
voted, previous to the meetings, that 
some action be taken along these lines. 
It was suggested also that each company 
study the problem of small orders ag- 
gressively and enthusiastically in an 
effort to effect economies. 


Unit Sales vs Tonnage 


The importance of such a move was 
indicated by an analysis which the 
Institute made of the operations of a 
number of packing companies. The 
analysis revealed the startling informa- 
tion that nearly a third of the orders, 
on the average, yielded only about one- 
twentieth of the total volume of busi- 
ness of the companies studied, but ac- 
counted for one-fourth of the total dis- 
tribution cost. 

The committee desired to impress 
upon packing companies the necessity of 
thinking of their selling costs in terms 
of the order as a unit instead of on a 





SMALL 


ORDER Cost 


Have you, Mr. Packer, asked yourself 
how much it costs your company to get an 
order, bill it, deliver it and collect for it? 


Have you asked yourself what percentage 
of the total tonnage of your business for a 
week is made up of orders under 25 
pounds? Under 50 pounds? Under 100 
pounds? 


Have you asked yourself whether the 
difference in prices you received for a 
small quantity of meat is sufficient to cover 
the relatively higher unit handling charge 
necessitated in the case of the smaller 
order? 

Have you inquired as to how much time 
it requires your salesmen to collect orders 
of 25- or 50-pound sizes, even though they 
obtain most of them by telephone? 

Have you attempted to ascertain whether 
you would lose business or gain business if 
you declined to accept orders under 50 
pounds? 

Have you asked yourself whether you 
are making money on the small orders you 
are handling, or losing money? 

If you haven’t already taken steps to 
get answers to questions like the foregoing, 
why not do so right away? 


hundredweight basis. Its members 
pointed out that the cost of selling, de- 
livery, record keeping, etc., depends 
more on number of orders handled than 
on total tonnage of those orders. 

It costs as much for a salesman to 
call on a customer when he receives a 
small order as when he receives a large 
order. It costs as much to handle a small 
order through the office as a large order. 
It costs virtually as much to deliver a 
small order as a large order. The prac- 
tice of arriving at the selling and de- 
livery expense at so much per pound, 
when orders range in size from 10 lbs. 
up to 30,000 lbs., the committee believes 
gives a very false picture. 


Analyze Your Operations 


Importance to each company of study- 
ing its operations and taking such action 
as the study indicates to be desirable 
was stressed by chairman Clithero in 
discussing the committee’s recommenda- 
tions recently in a meeting. 


“The Special Committee is asking you 
to do a great deal of analyzing,” said 
Mr. Clithero. “We have a very good 
reason for asking you to do these 
things. We think we know in a general 
way what your analyses will show, but 
we want you to see for yourself just 
how these things work out in your par- 
ticular company. 

“Each of you operates in a somewhat 
different way, and your costs, average 
size of orders, etc. will be different. It 
is imperative that you determine for 
your own company the answers to the 
various questions we have raised. Above 
all, we feel that only by making your 
own analyses will you be sufficiently im- 
pressed by the importance of these prob- 
lems so that you will go out and solve 
them. 


Must Correct Practices 


“The Special Committee has been 
working on these problems for more 
than six months. The longer we stay 
with it the greater the importance we 
attach to it. If everyone of you realized 
the importance of correcting these prac- 
tices and evils as much as we do, they 
would be corrected. We have discussed 
these questions with a great many peo- 
ple in the industry, and the consensus 
is that the problems are not insurmount- 
able, that they can be solved. 

“If you will follow our recommenda- 
tions and analyze and study your own 
operations along the lines we are sug- 
gesting, and if you will make an honest 
effort to answer to your own satisfaction 
for your own business the questions we 
have asked, we feel that a long step 
forward will have been made. We want 
you to decide for yourself just what you 
can do in your own business to correct 
the practices and evils we _ have 
discussed.” 
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WAGE AND HOUR BILL 


Modifying amendments to the ad- 
ministration’s wage and hour bill were 
offered during debate this week in the 
senate, where the measure has been 
given right of way and is being rushed 
toward a vote. It was believed possible, 
however, that the bill might be sent back 
to committee this week end. Senator 
Vandenberg’s rider, which would have 
amended the Wagner act to make labor 
unions more responsible, was with- 
drawn after a plea that hearings were 
necessary. 


The measure before the senate pro- 
vides for a federal administrative board 
to prescribe standards of labor practice 
but its powers would be more limited 
than under the original administration 
bill. The board would not be allowed to 
fix minimum wages higher than 40 cents 
an hour, or a maximum work week of 
less than 40 hours, and could not inter- 
fere with wage and hour agreements 
voluntarily reached by employers and 
employes. 

An amendment was offered this week 
which would further curb the board’s 
power by creating state advisory groups 
of nine persons to pass judgment on 
the national board’s orders and make 
wage and hour proposals to the central 
agency. 

The house labor committee has dras- 
tically revised its version of the bill, 
making it far broader than the senate 
measure. The house bill would permit 
imposition of a minimum wage of 70 
cents an hour and maximum work-week 
schedules as low as 35 hours. 


The senate’s wage and maximum hour 
bill was criticized this week by George 
H. Davis, president of the Chamber of 
Commerce of the United States, as “‘sub- 
ject to the same objections as the origi- 
nal measure” and as being even worse 
in that it “omits a desirable feature” 
which would have protected state rights 
in this field. A special committee of the 
chamber studied the bill and decided 
that it violates each one of a variety of 
requisites for federal legislation, is 
ambiguous, is based on artificial defini- 
tions and would require a large ad- 
ministrative staff. 


BUFFALO FOOD STRIKE 


Settlement of strike conditions in the 
Buffalo, N. Y. area, where focd distri- 
bution has been tied up generally and 
operations crippled at three of the city’s 
meat packing plants, was believed near 
this week-end. Striking truck drivers 
affiliated with the A. F. of L. returned 
to work on July 29 and rushed new sup- 
plies to grocery stores which had been 
emptied of many staple foods. A com- 
promise contract with grocery whole- 
salers was ratified by the drivers. Idle 
with the truck drivers were C. I. O. 
union workers in major Buffalo meat 
plants. Negotiators continued their 
efforts this week-end to settle the meat 
strike. 
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FARM PROPOSALS TABLED 


Congress will take more time to work 
out a new farm program, delaying ac- 
tion until next session, it was decided 
this week by the house and senate 
committees on agriculture. Neither the 
Jones bill in the house, which includes a 
proposal to levy a 25c per cwt. process- 
ing tax on hogs when there is a field 
corn surplus, nor the drastically regula- 
tory Farm Bureau Federation bill in 
the senate, had the support of all farm 
organizations represented at a recent 
meeting in Washington. 


The senate is expected to provide 
funds to permit a subcommittee to con- 
duct investigations and draft legisla- 
tion to maintain parity of prices paid 
to farmers for agricultural commod- 
ities marketed at home and abroad; 
provide for an ever-normal granary, 
and conserve national soil resources. 


Members of the house and senate 
agricultural committees have indicated 
that they do not believe the rank and 
file of farm organizations would join 
their leaders in supporting a program 
involving regimentation and compulsory 
production and marketing control, such 
as has been advanced by the American 
Farm Bureau Federation. 





Lasor Relations 


CALL on American manufacturers 

to recognize its fundamental jus- 
tice and accept as their own the princi- 
ple of collective bargaining — while 
striving to amend the present law to 
make unions responsible for their acts 
as well as employers—was sounded by 
Col. Frank Knox, editor and publisher 
of the Chicago Daily News, in an ad- 
dress before the Chicago Association of 
Commerce last week. 


Deeply stirred by his first-hand scru- 
tiny of labor conditions in Europe, from 
which he has just returned, Col. Knox 
said that in no other way can “labor be 
freed from the vultures which have 
swooped down on it in the current labor 
disputes, and enabled to assume its 
rightful rank as an indispensable part- 
ner of capital.” 


He recommended that the labor laws 
of England be used as a model in amend- 
ing those of this country, saying that 
England has been through the same 
trouble now afflicting the United States, 
and has solved it with a law which 
forced labor to assume responsibility for 
its acts and enforce discipline in the 
ranks. 


The code adopted following a general 
strike 11 years ago requires registration 
of every union and its members and 
makes their books open to inspection by 
authorized officials. This law has ended 
violence by assuring labor that the facts 
in every dispute will be gathered by an 
impartial court of inquiry and presented 
to the court of public opinion. 





PACKER SALES AND PAY ROLLS 


Tonnage of packinghouse products 
sold during June exceeded production by 
a wide margin and was within 6% per 
cent of the 10-year average for the 
month and only 3 per cent under June, 
1936, according to the monthly survey 
of the Federal Reserve Bank of Chicago, 
Dollar sales in June were 9% per cent 
above the same month last year and 15 
per cent greater than the 10-year aver- 
age for June. Production at federally 
inspected establishments in June was 
14% per cent lower than in June, 1936, 
but 8% per cent heavier than in the 
month of May, 1937. 


Packer payrolls at the end of June 
showed gains over May of 2 per cent 
each in number of employes and hours 
worked, and a gain of 3 per cent in wage 
payments. June wage payments were 
23 per cent above the like month in 1936, 
employment was 5 per cent greater and 
there was an increase of 1% per cent in 
hours worked. 


Export shipments declined in June, 
largely owing to reduction in lard ex- 
ports to the United Kingdom, although 
British demand for American lard and 
hams from stocks expanded. Sales were 
made at prices below Chicago parity. 
There was little Continental demand ex- 
cept for a small movement of U. S. lard 
from Hamburg to Czechoslovakia. De- 
mand from Porto Rico and Cuba was 
fair. 


MEAT DEALERS CONVENTION 


Meat retailers from all over the 
United States will meet at Cincinnati, 
O., from August 9 to 12, for the fifty- 
second annual convention of the Na- 
tional Association of Retail Meat Deal- 
ers. Speakers at the convention will 
include R. H. Cabell, president, Armour 
and Company; R. C. Pollock, general 
manager, National Live Stock and 
Meat Board; L. W. Kahn, president, 
E. Kahn’s Sons Co.; Edward J. Marum, 
sales supervisor, the Visking Corp., and 
C. V. Whalin, U. S. Department of Agri- 
culture. 


Convention activities will include sev- 
eral business meetings for discussion of 
association policies, election of officers, 
the annual T-bone dinner and other 
social events. 


Among the exhibitors at the conven- 
tion will be Armour and Company; Cin- 
cinnati Butchers Supply Corp.; Cin- 
cinnati Live Stock Exchange; Cincinnat! 
Union Stock Yards; Cudahy Packing 
Co.; G. Ehrhart & Sons; Wm. Focke’s 
Sons Co.; S. W. Gall’s Son; John Hil- 
berg & Sons; C. V. Hill & Co.; Ideal 
Packing Co.; E. Kahn’s Sons Co.; Kala- 
mazoo Vegetable Parchment Co.; 
Kingan & Co.; Kuntz Casing ©o.; 
Lohrey Packing Co.; H. H. Meyer Pack- 
ing Co.; John Morrell & Co.; W. G. 
Rehns Sons; Jacob Schlachters’ Sons; 
C. Schmidt Co.; J. & F. Schroth Packing 
Co.; John F. Stegner; Swift & Com- 
pany; the Visking Corp., and Wilson & 
Co. 
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Brancu SHouse 
Processing 


NewArmourBoston Branch 
Indicates Modern Trend 


have extended processing operations 

to many of their wholesale branches 
until they have become manufacturing 
plants in almost every particular except 
slaughtering. An example is the new 
branch house of Armour and Company 
at Walpole & Birch sts., Boston, Mass., 
which was recently opened with cere- 
monies attended by president R. H. 
Cabell and vice presidents W. W. Shoe- 
maker and F. W. Specht, and visited 
by thousands of customers and con- 
sumers on opening day. 


Pre ext with national distribution 


This branch carries on practically 
every meat processing operation except 
slaughtering, curing and canning, in 
addition to cooler and sales facilities for 
fresh meats. It includes a modern day- 
light sausage kitchen, bacon slicing de- 
partment, cooking department for pre- 
pared meats, smokehouses and other 
processing units, all under U. S. gov- 
ernment inspection. 

Located in a comparatively un- 
crowded district, the branch house has 
been so constructed that principal op- 
erations can be confined to one floor, 
and there is ample paved parking space 
for delivery trucks and customer’s auto- 
mobiles. The one floor arrangement 
eliminates necessity of complicated 
movement of supplies by elevator. The 
main building is 125 by 200 ft. The 
garage accommodates 50 trucks and 
there is a separate boiler room and 
power house. About one-third of the 
basement is refrigerated and the rest 
is devoted to dry storage space. All the 
sales coolers and sausage kitchen are 
located on the main floor. Offices are 
provided above the main floor. 

The loading platform, extending for 
the entire length of the building, ac- 
commodates 22 trucks simultaneously. 
Product is brought to the plant by rail, 
and six refrigerator cars can be ac- 
commodated at the dock at one time. 
Approximately 265 persons are em- 
ployed in the plant. 


PRODUCTS ON DISPLAY 
Among displays at opening of Armour’s 
new Boston branch were 


_ 1—Ham display featuring boned hams 
in transparent wrap. 


2.—Prime beef for Boston market. 
3.—Poultry in up-to-date packages. 
4.—Butter and cheese display. 














Packer Sells Beef ‘Direct 
From Re frigerated ‘TRUCKS 


GS trsertet the most efficient re- 


frigerated equipment for meat dis- 
tribution is not a simple task. 

The problem is not so much in finding 
satisfactory trucks and refrigerating 
equipment, as it is in deciding on types 
that will function most efficiently under 
the packer’s own particular conditions, 
and in coordinating details of trucks, 
bodies, accessories and Gling methods 
to best meet needs. 

Many factors must be taken into 
consideration when selecting trucks, 
bodies and refrigerating method, in- 
-cluding outside temperatures, length of 
routes, number of stops, quantity of 
product carried, method of selling— 
whether by salesmen or direct from 
trucks—character of products carried, 
etc. 


Packer Sells from Trucks 


Frank Banfield & Sons Dressed Beef 
Co., Tulsa, Okla., sells direct from 
trucks. This practice was started when 
Frank Banfield, president of the com- 
pany, first engaged in the meat busi- 
ness, and has been again put into serv- 
ice because it is considered to be the 
most satisfactory. Type of delivery 
equipment used, selected after careful 
study, is shown in the accompanying 
illustrations. 

The units have been given a thorough 
test over a year’s time and have met the 
requirements so satisfactorily that pur- 
chase of additional similar trucks is 
contemplated, as well as a large trailer 
unit using the same method of re- 
frigeration. 


Headroom Is Necessary 


One requirement for a truck body 
from which meat is sold is headroom 


fPen 


for salesman and customer. This has 
been provided in the Banfield trucks, 
and no difficulty is experienced in mov- 
ing about inside. A ceiling height of 
6 ft, permits the man of average height 
to stand upright. The compartment is 
6 ft. long and 11% ft. wide and has a 
2-ft. aisle down the center. 


Sides of dressed beef are hung from 
two overhead rails, and there is ample 
room for turning them for inspection. 
Fancy meats and packaged foods are 
carried on shelves and in boxes on the 
floor under the beef. An electric dome 
light illuminates the whole area. 


Refrigerating Unit 


Temperature within the body is main- 
tained at 35 degs. Fahr. and is auto- 
matically controlled. It is the same at 
the end of the trip as it was at the 
start and no time is lost in icing up 
along the route. 


The refrigerating unit carried under 
the truck furnishes the required re- 
frigerant to the finned coil inserted in 
the front wall of the compartment. 
There is no loss of space as with a 
large ice bin. This unit was manufac- 
tured by the Reynolds Mfg. Co., Spring- 
field, Mo. 

A direct current generator supplies 
energy to the motor which operates the 
unit. Power to operate the generator is 
taken from the truck’s transmission, 


STORE DOOR SELLING 


Two of the refrigerated trucks used by 
Frank Banfield & Sons Dressed Beef Co., 
Tulsa, Okla. Refrigeration is supplied by 
mechanical units. Each carries 16 sides of 
beef and 2,000 Ibs. of fancy meats and 


aint 
Gls Danio & Sane 


ROOM FOR SELLING 


Interior of bodies is 6 ft. in the clear, pro- 
viding head room for even a tall man, 
Aisle is 2 ft. wide, so that beef on the rail 
may be turned for inspection. Refrigerating 
coil is placed on front wall. A uniform 
temperature of 35 degs. F. is maintained, 


so that as long as the truck’s motor is 
running the refrigeration machinery is 
able to function. Generator is driven 
direct through gears. 

Motor is wound for direct and alter- 
nating current. When the truck comes 
in off a run, all that is necessary to 
keep the refrigeration machinery oper- 
ating after the truck motor has been 
shut off is for the driver to throw a 
switch and plug into the plant’s light- 
ing circuit. 

Drivers bring in their trucks at night 
at the end of their run. Plant attend- 

(Continued on page 19) 
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@ Illustration shows the 
new International 3 to 
4ton Model D-50 with 
semi-trailer body of 


special design. Interna-_ 


tional sizes range from 
the Half-Ton unit inthe 
low-price field up to 
rugged Six- Wheelers. 





INTERNATIONALS 


International Harvester produces no“year- 
ly model” changes in trucks. A new line 
is not just,a matter of the calendar with 
this Company. It is interested only in keep- 
ing International trucks at top efficiency. 

The International “C” models, now on 
the highways in many tens of thousands, 
are living evidence thatthis policy givesthe 
truck user what he needs i hauling sat- 
isfaction. There have been no bettertrucks 
on the market, but now there are better 
trucks by far—these new Internationals. 

The International reputation has ad- 
vanced steadily on performance and long 
life, on eanied nation-wide service, 
and on the truck user’s final objective— 
ECONOMY. 


In the meantime, International has 
been constantly at work on engine and 
chassis design, load distribution and brak- 
ing, increased power, fuel economy, and 
driver comfort. The resources of its engi- 
neering staff, its laboratories, its plants 
and proving grounds were centered in the 
raed, victor of a fundamentally better 
product. Today the many improvements 
are consolidated in this completely new 
line of trucks. 


Today International Harvester offers 
truck users the finest value of the year, a 
product engineered to the moment and 
styled for public acceptance. These new 
trucks are on display at any International 
branch or dealer showroom. 


INTERNATIONAL HARVESTER COMPANY 


606 So. Michigan Ave. 


(inconroratepD) 


Chicago, Illinois 


INTERNATIONAL TRUCKS 


Week Ending July 31, 1937 











Fist Quality Meat Specialties 
In SYLPHCASE K CASINGS 


(Reg. U.S. Pat. Off.) 
















REGISTERED 
US. PAT. OFF. fii) 


It is a testimony to the quality of SYLPHCASE K Casings that they are selected for the packaging of Quality 
Meats. @ SYLPHCASE K Casings work hand in hand with the packer who is striving for high standards in 
his sausage and meat specialties. @ Technical skill and highly efficient equipment have produced these 
dependable transparent casings. @ SYLPHCASE K Casings stand for dependable service and high quality— 
They Aue Strictly Kosher 
Meiniioctened by 
SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offices: 122 East 42nd Street, New York 
Works: F redericksburg, Va. 







































BRANCH SALES OFFICES 
427 W. Randolph Street, Chicago, Ill. 
120 Marietta Street, Atlanta, Ga. 
809 Santa Fe Bidg., Dallas, Tex. 
201 Devonshire Street, Boston, Mass. 
260 S. Broad Street, Philadelphia, Pa. 


- PACIFIC COAST 
Blake, Moffitt & Towne 
Offices and Warehouses in Principal Cities 
CANADA 
Victoria Paper and Twine Co., Ltd. 
Toronto and Montreal 







TRADE MARK 
REGISTERED 
US.PAT.OFE 4 
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PRACTICAL POINTS 


for the trade 





Mortadella Sausage 


An Eastern sausage manufacturer 
who saw the formula for all-beef mor- 
tadella, published recently on this page, 
wants a regular mortadella formula. 
He writes: 


Editor THE NATIONAL PROVISIOER: 


We recently saw an all-beef formula for morta- 
della in THE NATIONAL PROVISIONER. Can 
you send us a regular formula for making this 
product in which both pork and beef are em- 
ployed? 


FORMULA.—The following meats 
are used in making a commercial mor- 
tadella: 


75 lbs. extra lean pork trimmings 
18 lbs. fresh veal or beef trim- 
mings 

7 lbs. fresh back fat 


Another meat formula, for making an 
especially fancy product, is as follows: 


55 lbs. lean meat from bruised 
hams 

30 lbs. lean beef 

15 lbs. pork jowls or neck fat 


PROCESSING.—Grind beef and lean 
pork called for in either of the above 
formulas separately through %-in. 
plate. The jowl or back fat is cut into 
%-in. cubes. Put lean beef or veal in 
silent cutter and chop from 2 to 3 
minutes and then add lean pork. Chop 
beef and pork together for an additional 
2 or 3 minutes, or until meat is very 
fine. 


SEASONING.—Put chopped meat in 
mixer and add cubed fat and following 
curing and seasoning ingredients: 


3% Ibs. salt 

3 oz. sodium nitrate 

8 oz. sugar 

6 oz. gelatine 

3 oz. ground white pepper 
6 oz, pistachio nuts 

1 oz. peeled garlic 

10 oz. curacao 

6 oz. alcohol 


_ Many packers have found convenience 
in use of ready-prepared seasonings or 
specially prepared seasonings, as manu- 
factured by reputable firms, in making 
their sausage products. Such season- 
Ings also insure that each batch of 
Sausage will be flavored exactly like 
other batches. 


CURING.—The mortadella ingredi- 
ents are mixed for about 3 minutes, or 
until the mass is stiff and tacky. Spread 
on pans or shelves in cooler in layers 
about 6 in. deep and hold at 38 degs. 
for 24 to 48 hours, or until cured. 


STUFFING.—Stuff in medium or 
small dried or salted beef bladders, or 
corresponding artificial casings. Dried 


Week Ending July 31, 1937 


bladders should be soaked in luke warm 
water for 1% hours, changing water 
twice before using bladders. Stuff blad- 
ders to full capacity; put two wooden 
skewers through neck end of each blad- 
der, and tie one end of string around 
neck of bladder underneath wooden 
skewer. Then wrap string around blad- 
der lengthwise and crosswise. Tie other 
end of string around neck of bladder 
again, forming a loop to hang on 
smokestick. Use 6-ply jute twine for 
this purpose. It is important that size 
of bladders should be uniform. If blad- 
ders run irregular in size, grade for 
size on stuffing bench after stuffing and 
hang on separate sticks and cages pre- 
paratory to processing in steam house. 


Hold stuffed sausage in cooler at 
38 degs. for 24 hrs. and then put in 
steam house or smokehouse. This prod- 
uct is not smoked, but is heated through 
in the smokehouse. 


HEATING.—Start heating process 
with temperature of about 80 degs. in 
the house. Raise this temperature grad- 
ually over first 12 hours to 120 degs., 
and during next 12 hours to 155 to 
160 degs. This degree of heat should 
be held for several hours, or until in- 
ternal temperature of product reaches 
140 degs. Time required for finishing 
will depend on size of casings. 


Some processors give this product a 











Sausage Spoilage 


Do you have trouble with 
the color of your sausage? 

Does it show green rings 
or gray spots? 

Mould IN sausage is 
caused by poor materials or 
careless handling. Mould ON 
sausage is a surface condi- 
tion. Both can be prevented. 

THE NATIONAL PROVI- 
SIONER has made a reprint of 
its information on “Sausage 
Spoilage.” It may be had by 
subscribers by filling out and 
sending in the following cou- 
pon, accompanied by a 10c 
stamp. 

The National Provisioner 
407 So. Dearborn St., Chicago, Ill. 


Please send me reprint on “Sausage 
Spoilage.” 


BES  v0dcccdaeg ne cmuesieseeiesowus 


CORP <0 6.04 ticks awe dbaintdrede 
(Enclosed find 10c in stamps.) 























light smoke and handle it in a some- 
what shorter time. The mortadella is 
smoked until fairly dry, and then 
cooked at 160 degs. for 6 hours, or it 
is smoked beginning with 130 degs. for 
3 hours and then finished at 160 degs. 
for 3 more hours. 


When the mortadella is taken out 
of the steam or smokehouse it is some- 
times wrapped in cloth to prevent toa 
rapid cooling. 


DRYING.—If a regular dry morta- 
della is desired the product must be 
held in dry room for about 5 weeks. 
When placed in dry room sausage should 
be hung in sections, carefully spreading 
pieces so they do not touch. There 
should be good air circulation, but no 
draft. After the first 2 weeks the 
product will stand considerable ventila- 
tion. hie 


CLEAR JELLY FOR SOUSE 


Clear and not cloudy souse is de- 
sired by an Eastern sausage manufac- 
turer. He writes: 


Editor THE NATIONAL PROVISIONER: 

We are making a nice tasting souse, but are not 
satisfied with the appearance of the product, since 
it is rather cloudy. Can you suggest a remedy? 


If this inquirer is using jelly water 
made from cooking pig skins it is pos- 
sible that his trouble lies in improper 
handling of the solution. Many proces- 
sors now use commercial gelatine for 
making their jellies for souse and head 
cheese. 


The pig skins used in making jelly 
water should be cooked in a kettle with 
a valve in the bottom. Cover skins 
with water and boil until very tender, 
remove them, and carefully skim all 
grease and solids from top of liquor. 
The steam is turned on again; the 
liquid is boiled for another hour to in- 
crease its strength and is then re- 
skimmed and drained through valve in 
bottom of cooker. Put at least three 
thicknesses of cheese cloth on valve so 
hot jelly will strain through cloth. 
This should give a clear jelly water. 


Souse made with commercial gelatine 
or pig skin jelly water may be cloudy if 
there is: some grease left on meats after 
cooking and grinding. Many operators 
scald meats to remove this grease after 
they have been cooked and ground. 


It is better to put meat in containers 
and pour the gelatine solution over it, 
letting it seep down through the meat, 
than to mix meat and solution together 
before filling containers. In the latter 
case, some juice may be drawn out 
of meat by hot gelatine solution and 
may cloud the product. 
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A PACKER 
designs a 


REFRIGERATED BODY 


GQacts 
ABOUT THE WEILAND BODY 


ICE CONSUMPTION. 50 lbs. of water ice per 12 
hours with 135 door openings. 


TEMPERATURE. 45 degrees for 12 to 15 hours 
with 50 lbs. of ice. 
ICE BUNKER. A patented bunker and system of 


cold air circulation provides positive refrigeration. 


MEAT COMPARTMENTS. One at 45 degrees for 
fresh pork, another at a constant 





SELECTS DRY-ZERO INSULATION 
FOR ECONOMY AND DURABILITY 


@ J. Alvin Weiland has studied the performance of re- 
frigerator trucks in the Weiland Packing Company's fleet 
for ten years. The famous new Weiland body is the an- 
swer to the many problems he has uncovered. It provides 
correct temperatures, remarkably low ice consumption 
and dollar-saving durability. And, so far as insulation is 
concerned, that problem is solved with Dry-Zero Seal- 
pad. Here’s why... 


EFFICIENCY. Dry-Zero Insulation is the most efficient commercial 
heat-stopper. Its conductivity coefficient of .24 is not equalled by 
any other insulant. 


DURABILITY. Dry-Zero Insulation is the most durable. Weiland 
bodies have been torn down and rebuilt after six to ten years’ use. 
The insulation has always been found in prime condition, free from 
both disintegration and moisture absorption. Dry-Zero Insulation 
retains its heat-stopping value—permanently. 


ECONOMY. These qualities, combined with light weight and ease 
of application, make Dry-Zero 


70 degrees for smoked meats. The Insulation the most os 
45-degree compartment has three + ical material of its kind. t 
saves money over the entire 


sections with separate doors. 


REG. U.S. PAT. OFF. 


life of the truck body. 
BUILDER. The patented Weiland b]  ) 7 e |B AT « © ny oO tne ruc y 


Dry-Zero Corporation, 222 


body is built by the Boyertown Auto The Most Efficient North Bank Drive, Chicago; 


Body Works, Inc., Boyertown, Pa. 
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Commercial Insulant Known 687 Broadview Ave., Toronto. 
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REFRIGERATIO 


REFRIGERATED TRUCKS 


(Continued from page 14.) 


ants hook up the truck with the local 
circuit and go about the job of re- 
plenishing the compartment with a 
fresh supply for the next day’s run. 
When loading is completed compart- 
ment is padlocked and left at the dock 
for the night, and the refrigerating 
equipment continues to function auto- 
matically and as smoothly as any do- 
mestic electric ice box. In the morning 
the driver receipts for his load and 
leaves on his run. 


Since this method of refrigerating 
meats in transit was adopted, the plant 
has enjoyed a steady increase in busi- 
ness. Absence of slimy product, regard- 
less of the long haul or length of time 
the truck has been on the road, is at- 
tracting more customers. The customer 
at the end of the longest route has 
learned that he is selecting his pur- 
chases from products which have 
reached him under the same temper- 
ature in which they left the plant—the 
same privilege accorded the dealer at 
the first stop. 


Construction and Equipment 


Trucks are regular two and one-half 
ton Dodges with a specially-designed 
body, insulated in roof with 5 in. of 
Dry Zero and with 4 in. in sides and 
floor. This protects the compartment 
from the reflected heat of the paved 
highways, which sometimes reaches an 
excessive temperature under an Okla- 
homa sun. 

Outside dimensions of body are 7 ft. 
wide and 12 ft. long; inside, 6 ft. by 


11% ft. Height inside is 6 ft. Bodies — 


were built by the Springfield Wagon 
Trailer Co. 

Electrical equipment was made and 
installed by the Century Electric Co., 
St. Louis, including the gearing which 
drives the generators. 


Cost of Operation 


Operation of these trucks, of which 
there are three, has been continuous 
for the past 12 months. The cost is 
claimed by Banfield as being well within 
the expected cost of delivery operation 
—in fact, somewhat cheaper than the 
operation of iced trucks when saving 
of space and time is considered. 

Soon other trucks of’ the same kind 
will be in operation out of this plant, 
and plans now call for a large trailer 
unit similar to those mechanical re- 
frigerated units used by large packing 
plants for their long hauls from plant 
to district distributing points. 

When Frank Banfield first started in 
the meat business as a young man he 
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delivered meat to the grocer merchants 
by means of a horse-drawn vehicle, 
stopping at door to door while his cus- 
tomers made their selections from his 
wagon. 


Service Wins Customers 


In later years he built larger plants 
and operated as did his competitors, 
inviting dealers to come to the plant 
and select their purchases from the 
sales cooler. However, the idea of tak- 
ing the product direct to the dealer 
still seemed the logical method. Modern 
methods of mechanical refrigeration 
solved the problem. Taking the idea 
from packers who use mechanically re- 
frigerated trailer units for long hauls, 
he adopted it to meet requirements of a 
door-to-door delivery service. 


Not satisfied with pioneering a new 
delivery service in itself, he determined 
to put his idea into effect in an en- 
tirely new territory, a territory already 
well served by local concerns, including 
the largest of all Oklahoma independent 
packing plants—Banfield Bros. — of 
which family he is a member. Within 
three months his new service proved a 
success. His business is growing so 
that now, in addition to customers in 
the city, he has begun to reach outlying 
towns as well. 


REFRIGERATION NOTES 


Greenacres Cold Storage plant was 
opened recently at Spokane Valley, 
Wash. 

A cold storage locker plant in the 
West now has a pickup and delivery 
service for patrons, utilizing its existing 
ice delivery facilities, 


ny 
 onditioning 


Bluefield Ice & Cold Storage Co. has 
been formed at Bluefield, W. Va., to 
take over business of West. Virginia 
Service Co. 

H. W. Wright plans to erect a $40,000 
refrigerated storage and cheese plant at 
Mountain Home, Ark. 

V. R. Bierbaum has leased quarters 
for a cold storage locker plant at New 
Hampton, Ia. 

Millburg Growers Exchange is erect- 
ing a cold storage warehouse at Coloma, 
Mich. 

St. James Creamery Co., St. James, 
Minn., plans to add cold storage lockers. 

S. M. Crow is opening a cold storage 
plant at Lostine, Ore. 

Sedro Ice Co. will erect a 500-locker 
refrigerated storage unit at Sedro- 
Wooley, Wash. 


LOW COST SAUSAGE DELIVERY 


Designed for large loads of sausage 
products and attractively painted, a 
new truck recently placed in service by 
the Herziger Sausage Co., Sheboygan, 
Wis., is not only doing a good job of 
familiarizing consumers with the com- 
pany name, but is also distributing 
products at very reasonable cost. 

Inside dimensions of body are: 
Width, 6 ft.; length, 12 ft.; height, 5 ft. 
Four inches of Dry-Zero blanket are 
installed in sides and ceiling and 4 in. 
of cork in floor. A temperature of 38 to 
40 degs. F. is maintained by a McCord 
truck refrigerating system. 

Propane gas is the refrigerant used 
in this system and the fuel for motor 
operation. A tank of this gas, holding 
160 lbs. at 300 lbs. pressure, is equal as 
a fuel to 50 gallons of gasoline. It is 


TRUCK REFRIGERATION WITHOUT COST 


Truck is operated and body refrigerated with propane gas. As cost of this gas on a 
mileage basis is no more than for gasoline, refrigeration costs little or nothing. Body 
inside measures 12 ft. long, 6 ft. wide and 5 ft. high. 
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NO “TRICK” 
ABOUT IT... 


just plain hard facts help Standard 
Automotive Engineers 


Cut FLEET FUEL 
COSsrTs! 


There’s no pulling-rabbits-out-of-hats about it when 
a Standard Automotive Engineer goes to work. He 
simply deals in plain, hard facts. But he does know how 
to find the facts and what to do about them. 

For instance: 


There are sixteen factors in the power plant of a truck 
or bus that can affect fuel economy. The Standard Auto- 
motive Engineer makes a systematic, thorough check of 
every factor that might contribute to power waste. 
There’s no guess work—he uses modern instruments 
and testing methods. He works with your men, showing 
them where these economies can be made and how 
they can keep your fleet at highest efficiency. He helps 
them cut your costs, not in fuel and lubrication alone, but 
also in improved operation. 

His service is free. The saving he makes is all your 
profit. Call him at your local Standard Oil office today! 


STANDARD OIL COMPANY 
(Indiana) 
910 South Michigan Avenue e Chicago, Ill. 


AUTOMOTIVE ENGINEERING SERVICE 


Reduces Cost-per-mile. ©1937 











(OH, THAT !-&-*-| 

ELEVATOR IN BUILD- 
ING 3 ISON THE 
BUM AGAIN ! 


WHY, BILL, 
WHAT'S WRONG? 
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Unfortunately, some elevators do go on the ‘‘bum." 
Costly elevator repairs are all too frequent in 
many plants. Installation of Montgomery Elevators 
will solve your maintenance and operating prob- 
lems immediately. It pays to select Montgomery 
Elevators because they operate more economi- 
cally. Their design and construction insure longer 
life without repairs. The wide usage of Mont- 
gomery Elevators throughout the meat packing 
industry proves their superiority. 


Write us for help with any elevator problems. 


MONTGOMERY Company 


COMPANY 
Elevator Specialists for the Packing Industry 


Home Office and Factory 
MOLINE, ILLINOIS 


Buy Satistaction 


Every Installation of 


KOLD:HOLD 


TRUCK REFRIGERATION 


is thoroughly engineered 
and GUARANTEED to 
give 100% SATISFACTORY 
PERFORMANCE 


It's much cheaper to buy 


K old-Hold than to do without it. 


For free recommendation, write for data sheet 


and name of nearest Kold-Hold body builder. 
Kold-Hold is fully protected by U. S. and 


Foreign Patents and applications pending. 


KOLD-HOLD MFG. CO. « LANSING, MICH. 
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carried under the body on the right side, 
running board on this side being hinged 
to lift upward to facilitate removal of 
empty tank and installation of a full 
one. After being expanded into a con- 
vector installed inside the truck body 
and absorbing heat, the gas is led 
through a special carburetor and be- 
comes the fuel for the operation of the 
truck motor. 


Cost of propane for refrigerating and 
truck operation, Ray F. Herziger, sec- 
retary and treasurer of the company 
says, is approximately the same as for 
gasoline. In other words, a dollar‘s 
worth of propane will operate the truck 
as many miles as a dollar’s worth of 
gasoline. Refrigeration, therefore, is 
obtained at little or no cost. The truck 
also carries a gasoline supply, and either 
fuel may be burned in the motor at the 
discretion of the driver. Gasoline is 
used when refrigeration is not required. 


Convector may be attached to the 
plant brine line at night when the truck 
is standing in the garage. It is not 
necessary, therefore, that products not 
sold during the day and returned to 
plant be transported from truck to 
plant cooler and reloaded into truck 
again the following morning. In winter 
the convector may also be attached to 
the radiator line and used as a heater, 
to prevent products freezing in extreme 
cold weather. 


LOCKED IN THE COOLER 


A defect in a cooler door latch was 
the cause of an unpleasant experience 
for a meat plant worker—one that might 
very easily have resulted ,in serious 
consequences. The door operating mech- 
anism in question was of the type in 
common use in packinghouses. Out- 
side the latch is operated with a handle. 
To open the door from the inside, a lever 
is pushed foreward. This operation 
unclasps the latch. 


On the day in question a worker en- 
tered the cooler, maintained at 32 degs. 
F., after the other workmen in the de- 
partment had departed for the day. 
When he attempted to go out of the 
cooler, however, the unclasping mech- 
anism refused to function, due to the 
dropping out of a pin controlling move- 
ment of the latching bolt. It was sev- 
eral hours before he was released by a 
passing watchman. 


_To prevent a similar occurrence a red 
signal light has been installed over the 
doors of all coolers in this plant. These 
may be lighted, in case of emergency, by 
a switch within the cooler. 


TEMPERATURES FOR CURING 


Proper temperatures are important 
for best curing results. “PorK PAcK- 
ING,” The National Provisioner’s test 
book for packers, tells just what tem- 
a should be used in the curing 
ellar. 


Week Ending July 31, 1937 


FINANCIAL NOTES 


General Foods Corp. reports net in- 
come of $2,778,935, or 53 cents a common 
share, for the quarter ended June 30. 
This wag a slight increase over net of 
$2,776,778, or 53 cents a share, for the 
second quarter of 1936. Net income for 
the first half of 1937 totaled $6,868,923, 
equivalent to $1.31 a share. 

American Hide & Leather Co. has de- 
clared a quarterly dividend of 75 cents 
on preferred stock, payable September 
30, to shareholders of record on Sep- 
tember 22. 

Safeway Stores, Inc., reports net in- 
come of $1,764,256 for the first half of 
1937, equivalent to $1.59 per common 
share, compared with $1,479,767, or 
$1.26 a share, last year. 


A quarterly dividend of 50c a share 
was declared by Compania Swift Inter- 
nacional this week, payable September 
1 to shareholders of record August 15, 
1937. 


Los Angeles Stock Exchange has 
made application to the Securities and 
Exchange Commission for extension of 
unlisted trading privileges to common 
stock of Armour and Company of IIli- 
nois and capital stock of Swift & 
Company. 


CHAIN STORE SALES 


Daily average sales of food chain 
stores for June were about 2 per cent 
below dollar volume for June, 1936, ac- 
cording to the U. S. Department of 
Commerce. June chain sales were about 
3% per cent below May of this year, 
whereas there is usually no change be- 





PACKERS’ 
Convention 


The 32nd Annual Convention 

of the Institute of American 

Meat Packers will be held at 
the Drake Hotel 


CHICAGO 


October 22 to 26, 1937 


Sectional meetings will take 
place on Friday and Saturday, 
Oct. 22 and 23. 


Convention Sessions will be 
held on Monday and Tuesday, 
Oct. 25 and 26. 


Program details will be announced in later 
issues of THE NATIONAL PROVISIONER 











tween the two months, and around 7 per 
cent below the 1929-31 average for the 
month. Daily average sales for the first 
six months of 1937 were 3% per cent 
above those for the like 1936 period. 
The department’s report is based on 
total dollar sales figures furnished by a 
cooperating group of 10 large chains 
which do 75 per cent of the total U. S. 
grocery chain store business. 


Sales of Kroger Grocery and Baking 
Co. for the first 28 weeks of 1937 totaled 
$136,790,019, a gain of $10,602,960 or 8 
per cent over dollar volume during the 
like period last year. Sales for the four 
weeks ended July 17 amounted to $18,- 
667,600 compared with $18,728,603 in 
the corresponding period of 1936. 


JOINT RATES DENIED YARDS 


Tariff of Chicago Great Western rail- 
road, in which the Union Stock Yard 
and Transit Co. of Chicago was named 
as participating carrier in joint rates, 
has been ordered canceled by the Inter- 
state Commerce Commission. Under 
the proposal the stock yard’s charges 
for loading and unloading a single deck 
car would have been increased from 
$1.25 to $4.25 and for a double deck 
from $1.50 to $4.50. The Chicago Great 
Western would have absorbed the in- 
crease without extra cost to shippers. 


PACKER AND FOOD STOCKS 


Price ranges of listed stock, July 28, 
1937, or nearest previous date, com- 
pared with a week ago. 


Sales. High. Low. ——Close.—— 
Week Ended July Jul 
July 28, — July 28. —28. 21. 
5% 
40 40 
Amer. H. & L..11,200 ™ 
Do. Pfd. .... 1,000 4 % 48% 
Amer. Stores.. 400 
Armour Ill. ....20,300 
Do. Pr. Pfd... 500 
Do. Pfd. 
Do. Del. Pfd. 
Beechnut Pack. 


. 600 

Childs Co. ..... 1,700 
Cudahy Pack. . 400 
First Nat. Strs. 1,700 
Gen. Foods .... 4,000 
Gobel Co. 
Gr.A.&P.1stPfd. 175 

Do. New .... 250 
Hormel, G. A.. 
Hygrade Food . 
Kroger G. & B. 4, 
Libby MeNeill. 
Mickelberry Co. 
M. & H. Pfd... 
Morrell & Co.. 


Proc, & Gamb.. 
Do. Pr. Pfd.. 

Rath Pack. 

Safeway Strs. . 


Stahl Meyer 

Swift & Co. ... 
Do. Intl. 

Trunz Pork 


Wilson & Co. .. 
De. Fea. ... 





BUYER'S 


GUIDE 


to new machinery, equipment and supplies 


MARKETING BETTER LARD 


Color, blend and texture are all- 
important considerations in making 
lard and shortening. Processors are 
always interested in anything which 
will improve these qualities in the 
product. A recent mechanical develop- 
ment in this direction seems so simple 
as to be almost amazing in the results 
obtained. An improvement in the well- 
known Harrington filling device—which 
is standard in the industry—has 
achieved such results that it is worth 
describing. 

“A short time ago,” says the All- 
bright-Nell Co., manufacturers of these 
machines, “we found that our latest type 
of atomizing valve on these machines 
improved the color, blend and texture 
of lard and shortening to such an ex- 
tent that we have coined a word to de- 
scribe the operation done by these 
patented valves. This we call CEL-U- 
RATION, which in other words means 
the exploding or atomizing of the prod- 


PRODUCES FLUFFY WHITE LARD 


The new Anco No. 708A high-pressure 

automatic Harrington measuring filler gets 

results which have added a new word—bal- 

anced cel-u-ration—to the lard-maker’s 
vocabulary. 


uct so as to produce the even arrange- 
ment of the fat cells. 

“It redistributes the air in the fat 
cells through the product, but it does 
not change the specific gravity; neither 
does it add or take away any air. It 
simply produces an even distribution, 
and eliminates lumps and discoloration. 
In the 2-nozzle high pressure machine 
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the control of CEL-U-RATION is ab- 
solutely balanced by having only one 
tension mechanism with only one adjust- 
ment for the two valves. This we call 
Balanced Cel-u-ration Cel-u-rated prod- 
ucts also have a greater creaming 
value, and will retain their fluffy white 
appearance longer when exposed to sum- 
mer temperatures.” 

A new catalog describing and illus- 
trating the entire line of Anco patented 
Harrington measuring fillers is being 
prepared and will shortly be available 
upon application to the Allbright-Nell 
Company, 5323 So. Western Boulevard, 
Chicago. 


PRESSED STEEL TANK GROWS 


A new, thoroughly modern brick and 
concrete building, rapidly nearing com- 
pletion for the Pressed Steel Tank Co. 
at 1437 South 66th st., Milwaukee, Wis., 
will double office space of this company. 
General office staff, purchasing, time- 
keeping, engineering and sales depart- 
ments will move into the new quarters 
about June 1. “Construction of the new 
office building has been necessitated by 
the steady growth and expansion of the 
company’s business,” says president 
H. O. Bruder. 


STEEL PAIL EXPANSION 


Two new 3-story buildings and a 
third floor addition are beirig added to 
the Chicago plant of Wilson & Bennett 
Mfg. Co., manufacturers of steel pails 
and drums, providing over 116,480 sq. ft. 
of additional space that will be used 
for new production lines, increased 
warehousing and shipping facilities. 
Machinery and equipment costing over 
$200,000 are being constructed now for 
use in these new buildings. These new 
facilities are expected to be ready for 
use about August 1. 


SPEED REDUCER 


A new size of Hygrade work gear 
speed reducers is announced by Foote 
Bros. Gear & Machine Corp., Chicago. 
It is known as size 7 HG and has a 
center distance of 7% in., with ratios 
of 3% to 1 up to 2,450 to 1. Horse 
power ratings range from % to 27% 
with single reduction and output torque 
ratings of 12,600 to 21,000 inch pounds 
in double reduction types. Single re- 
duction horizontal, single reduction ver- 
tical and double reduction types are 
available. 


NEW FIFTH WHEEL FOR TRUCKS 


A new 36-in. fifth wheel, with spe- 
cially-moulded rubber mounting and only 
four moving parts, has just been ap- 
nounced by Fruehauf Trailer Co., De- 
troit, Mich. This new fifth wheel not 


ONLY 4 MOVING PARTS 


Features of the design of this fifth wheel 
for semi-trailers are non-sway design and 
ribbed construction. 


only offers traditional Fruehauf safety, 
but incorporates several novel features, 
including non-sway design and a ribbed 
construction which gives ample strength 
without excessive weight. 


CRANE PIPE AND VALVES 


Coordination of all activities con- 
cerned with estimating, engineering and 
sales of valves, fittings, pipe, etc., into 
one unit has been announced by P. R. 
Mork, vice president in charge of sales, 
Crane Co., Chicago. The valve and fit- 
ting department, as the new division 
will be known, will be in charge of 
W.H. Pape. The former industrial sales 
department and engineering sales de- 
partment are also consolidated into a 
new section—engineering sales section 
of the valve and fitting department— 
with E. Burk as manager and G. F. 
Wright as assistant manager in charge 
of estimating and other activities, deal- 
ing with fabricated pipe and allied 
products, and W. F. Lahl, assistant 
manager, supervising industrial zone 
men in the field. Other sections of the 
new consolidated department include 
pipe sales, marine sales, oil sales, rail- 
road sales and water works sales. 
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THIS MACHINE 
f CONTROLS 
2% | SHORTENING QUALITY 


Co., De- 
wheel not 


THE VOTATOR minimizes the part that chance and the 
human element play in controlling the quality of lard 
and vegetable shortenings— makes it easy to get out a 
perfectly uniform and uniformly perfect product, every 
time and all the time. . . . From any standpoint, the 
Votator is a good investment. . . . It operates at much 
lower cost. There’s a big saving in refrigeration. The 
superiority of the Votator-made product is so noticeable 
that it increases sales. . . . These are some of the rea- 
sons why the best-known brands in the industry today 
are Votator-made. You should have all the rest of the 
facts. Write today for the Votator booklet. Address: 


nag VOGT PROCESSES 


fifth wheel A Division of 
design and The Girdler Corporation 


Incorporated 
Louisville, Ky. 
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SIMPLIFY BRINE PRODUCTION AND 
you reduen packing costs — 


He. much will it cut your costs if you can save 20% 
of the salt you now use? How much can you save 
by cutting out all hand labor for mixing brine? These 
are only two of the ways in which the Lixate Process for 
Making Brine helps to cut costs in the packing plant. 

Beyond these, it lowers labor costs for handling brine, 
and for distributing brine throughout the plant. All this 
is dueto the completely automatic operation of the Lixate 
Process. It is the simplest, easiest and cleanest brine 
making process yet presented to the packing industry. 

You use economical grades of rock salt. The salt is 
placed in a hopper above the Lixator. It flows by gravity 
as needed. As salt is dissolved by an automatically regu- 


lated flow of water, it becomes fully saturated without . 


agitation. It is self-filtered to be crystal clear and pure. 
It flows by gravity to a storage tank, ready for use at 
the turn of a valve. With an ample supply always on 
hand, brine can be pumped or piped to any part of the 
plant, eliminating all handling costs. 

It is a simplified brine making process. It has never 
failed to make worthwhile savings wherever it has been 
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The Lixate installation illustrated is in 
the plant of Mavar Fish &¥ Oyster Co., 
Inc., Biloxi, Miss. where Lixate brine is 
used in connection with processing shrimp. 


installed. Let a Lixate engineer show you how you can 
save in your plant by this modern process. Without cost 
or obligation, he will make a survey of your plant’s brine 
requirements and show you how you can save in four ways 
with the Lixate Process. Merely write for a free copy of 
the Lixate Book, and ask to have a Lixate engineer call. 


The LIXATE Hocen 


REG. U.S. PAT. OFF. 


FOR MAKING BRINE 


INTERNATIONAL SALT CO., INC. 


GENERAL OFFICES—SCRANTON, PA., and NEW YORK CITY 
SALES OFFICES: Buffalo,N.Y. + Philadelphia, Pa. + Boston, Mass. 
Baltimore, Md. «¢ Pittsburgh, Pa. « Newark,N.J. * New York, N.Y. 
Richmond, Va. + Atlanta,Ga. * New Orleans,La. « Cincinnati, Obio 
St. Louis, Mo. « REFINERIES: Watkins Glen, N.Y. + Ludlowville, N.Y¥- 
Avery Island, La. « MINES: Retsof, N.Y. © Detroit, Mich. © Avery Island, La 
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UTURES market for lard and hog 
F products was quite active and easier 
during the past week. Liquidation and 
selling resulted from unsteadiness in the 
grain markets and particularly in corn. 
Commission house liquidation and pro- 
fessional selling was absorbed by new 
speculative buying on the decline and, 
to no little extent, by packers. The 
latter absorption was regarded as lift- 
ing of hedges against cash sales. These 
were partly domestic and partly foreign, 
although less was heard of export lard 
demand this week. 

Continuance of the small hog run and 
a steady hog market furnished consider- 
able support for product futures. Pro- 
duction of lard is smaller than at this 
time in 1936, due to lighter receipts. 
With cash trade as good as a year ago 
at this time, if not better, the compara- 
tively large stocks of lard should de- 
crease rapidly in the near future. The 
current situation and prospects for con- 
tinued light hog receipts have created 
no little bullish enthusiasm on lard for 
the long pull. 

Receipts of hogs at Western packing 
points last week were only a little more 
than half those of a year ago, totaling 
176,500 head. This compared with 176,- 
400 head the previous week and 300,500 
the same week last year. 


The corn-hog price ratio for the week 
ended July 17 fell to 8.7 compared with 
9.1 the previous week and 10.6 last 
year. The ratio was falling rapidly a 
year ago at this time as a result of the 
1936 drought. The ratio should have im- 
proved considerably during the past 
week as nearby corn at Chicago dropped 
to around $1 per bu., or 30c under the 
high price made late in June. The hog 
price level showed little change com- 
pared with a week ago. 


New Hog Top at $13.10 


The average price of hogs at the be- 
ginning of the week was $11.95 com- 
pared with $11.50 the previous week, 
$9.90 a year ago and $9.95 two years 
ago. The top price of hogs at Chicago 
at mid-week this week was $12.90 to 
$13.00, after having made a new top for 
several years at $13.10. This top com- 
pared with $12.85 a week ago. 

The average weight of hogs received 
at Chicago last week was 269 lbs. com- 
pared with 269 lbs. a week ago, 267 lbs. 
a year ago and 262 lbs. two years ago. 

Heaviness in cottonseed oil continued 
to have some influence on lard since 
there were fears of keener competition 
from shortening. Some speculative ac- 
counts were buying oil futures against 
sales of lard, encouraged by the pre- 
mium of better than 3c for lard over oil, 
and continued favorable weather con- 


ditions in the cotton, corn and soya 
bean belts. 


Week Ending July 31, 1937 


The inspected hog slaughter for the 
marketing year which ends September 
30, 1937, has been tentatively placed at 
34,500,000 head by the U. S. Depart- 
ment of Agriculture, compared to 31,- 
022,000 head the previous year and 30,- 
680,000 two years ago. The 5-year 
average is 45,354,000 head. Since slaugh- 
ter from October, 1936 to June, 1937 
totaled 28,877,000 head, this would leave 
an estimated 5,623,000 head to be slaugh- 
tered in July, August and September. 
A total of 7,348,000 head was slaugh- 
tered during these months last year. 

Lard production based on the above 
estimate of hog slaughter would reach 
about 886,000,000 Ibs. for the 1936-37 
marketing year, based on a lard yield 
per hog in the June-September period 
last year of 29 lbs. Production would be 
861,000,000 Ibs. if based on June-Sep- 
tember period of 1935 when the yield 
was 25.29 lbs. Inspected lard production 
for the 12 months ended September 30, 
1936 was 870,000,000 lbs. Lard con- 
sumption was 714,000,000 Ibs. and ex- 
ports totaled 101,152,000 Ibs. 

PORK.—Demand was fair and the 
market was steady at New York. Mess 





Market JZrends 


Hogs at Chicago topped on both Mon- 
day and Thursday of this week at $13.10. 
Receipts at 11 markets during first four 
days of week totaled 117,000 head, 4,000 
fewer than a week ago, 105,000 fewer than 
a year ago and 12,000 less than in 1935. 


¢* ¢ 


Cattle receipts at the seven principal 
markets during the first four days of the 
week totaled 114,000 head, which com- 
pares with 98,000 a week ago and 194,000 
a year ago. 


* ¢ ¢ 


High quality steers topped at Chicago 
at mid-week at $17.15 with many loads 
moving above $16.50. Top was the highest 
July price paid in 17 years and the highest 
price at any time since November, 1928. 


* ¢ © 


Hog slaughter under federal inspection 
at eight principal markets during the week 
ended July 23 at 141,852 head was 12,234 
head less than a week earlier and 121,276 
fewer than in the like period a year ago. 


* ¢ ¢ 


Canned ham imports at New York dur- 
ing the week ended July 23, 1937, totaled 
246,080 Ibs., coming from six countries of 
Continental Europe. A year ago the im- 
port totaled 199,005 Ibs. 


was quoted at $36.12% per barrel and 
family at $35.12% per barrel. 

LARD.—Demand was rather good at 
New York and prices were about steady 
with futures. Prime western was quoted 
at $12.70@12.80; middle western, $12.65 
@12.75; New York City in tierces, 12@ 
12%c, tubs, 13@13%c; refined con- 
tinent, 13%c; South America, 13%c; 
Brazil kegs, 13%c, and compound in 
carlots, 12%c, in smaller lots, 13c. 

At Chicago, regular lard in round lots 
was quoted at September price; loose 
lard, 22%c over September, and leaf 
lard, 77%c over September. 


(See page 37 for later markets.) 


BEEF.—Demand was fair and the 
market was very steady at New York. 


Family was quoted at $23.00@24.00 per . 


barrel. 


JUNE LARD SALES TO CUBA 


Cuban purchases of American hog 
lard totaled 19,093,325 Ibs. for the first 
six months of 1937, compared with 14,- 
651,567 Ibs. in the like 1936 period, and 
were considerably in excess of imports 
for like periods in 1933, 1934 and 1935. 
June arrivals of 3,918,113 Ibs. of Ameri- 
can lard in Cuba set a new high for the 
past nine months and ranked third in 
volume of monthly imports since Sep- 
tember, 1934. 

The Havana wholesale price of Amer- 
ican hog lard on July 20 was $17.50 per 
100 Ibs. Compound lard was quoted at 
$15.25 and mixed lard at $16.25 on the 
same day. Sales of compound lard were 
smaller in June but ranged upward 
early in July, following the rise in the 
Chicago price of hog lard. 


U. K. PROVISION IMPORTS 


Imports of hams and bacon into the 
United Kingdom during June totaled 
69,534,976 lbs. compared with 69,299,328 
Ibs. in June, 1936. Ham imports in June 
totaled 17,109,984 lbs. compared with 
8,744,624 in the like month last year, 
receipts from the United States amount- 
ing to 3,229,632 lbs. against 4,903,808 in 
June, 1936. Imports of lard during June 
amounted to 14,474,544 Ibs. against 15,- 
714,384 in 1936. The United States sup- 
plied 6,465,648 lbs. of the June lard im- 
ports compared with 6,278,272 lbs. in 
the same month last year. 

British provision importers report a 
good trade in hams and bacon at mid- 
July, with a shortage of Canadian and 
British bacon and a scarcity of Ameri- 
can and Canadian hams. Demand for 
hams is expected to continue strong. 
Lard demand is reported to be season- 
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PRAGUE POWDER 


_— U.S Patent Nos. 2054623, 2054624, 2084625, 2054626 
— Big Boy— 
No. 3 j DO YOU MAKE THE POLISH STYLE HAM? 
Combination eo 
Pump P When extra duty goes on to shut out these im- 
_ * ported hams, are you ready to start at once to 
make them? We are ready to instruct you in 
detail. Consumers like this style and we can 
teach you to make it. Polish flavor and style. 





1 

Prague Powder is a Standard Cure. 

We advise Spray Pumping for 21 Day 

Cure, but Artery Pumping for 3 to 5 

Day Cure. The ‘thigh color’’ is set 

while the meats are yet young. In 

every case PRAGUE POWDER pickle 3 to 5 Day Cure 

is the definite color fixative. Made Tender by Artery Pumping 


THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 
Canadian Factory and Office: 1 Industrial Street, Leaside, Toronto 12, Canada 








New PROFIT 
POSSIBILITIES 


with the Adelmann Washer 





The Adelmann Washer will increase profits in 
your plant thru reduced operating costs. The 
Adelmann Washer cleans Ham Boilers of all 
kinds, sizes and shapes in a fraction of the time 
formerly required. It cleans them better and at 
much lower cost. And in doing so enlarges 
your profit margin. 





Only a few seconds per day are required to keep 
ham boilers in perfect condition. No skill or 
effort required to operate. Removes all residue, 
burnt fat and brine; is an ideal working com- 
panion to Adelmann Ham Boilers—“The Kind 
Your Ham Makers Prefer.” Ask about our free 
thirty day trial without obligation. 


HAM BOILER CORP: 
Office and Factory—Port Chester, N. Y. 


-CHICAGO OFFICE: 332 S. Michigan Ave. 
EUROPEAN REPRESENTATIVES: R. W. Bollans & Co., 
6 Stanley St., Liverpool & 12 Bow Lane, London. 
AUSTRALIAN AND NEW ZEALAND REPRESENTATIVES: 
Gollin & Co., Pty. Ltd., Offices in Principal Cities. 
CANADIAN REPRESENTATIVES: C. A. Pemberton & Co., 
Led., 189 Church St., Toronto. 
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ally quiet with fair retail sales at 8d 
which fall off as soon as price is ad- 
vanced to 9d. 


POULTRY AND EGG STATISTICS 


Statistics of poultry inspected for 
canning, market receipts of live and 
dressed poultry and eggs, prices of 
poultry and eggs, statistics of chickens 
on farms and their value, rate of egg 
production and other information of 
interest to meat packers engaged in the 
handling of produce are included in a 
Handbook of Poultry and Egg Statistics, 
announced recently by the Bureau of 
Agricultural Economics, U. S. Depart- 
ment of Agriculture. The handbook can 
be secured from the Superintendent of 
Documents, Washington, D. C., for 15c. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of July 24, 1937, totaled 5,625 
lbs.; greases 142,400 lbs.; stearine none; 
tallow none. 


FAT ON HOG CASINGS 


Is too much fat going to the casing 
room on your hog bungs? Read chap- 
ter 2 of “PORK PACKING,” The National 
Provisioner’s pork plant book. 


Hog Cut-Out Results 


LTHOUGH good hogs moved at 
higher average price levels this 
week thap a week ago, better product 
prices resulted in a decline in cutting 
losses although these losses still average 
high. Hogs at Chicago topped on two 
of the four days under review at $13.10, 
good light hogs being scarce. The other 
two days the top was $13.00. Most good 
and choice hogs averaging 180 to 230 
Ibs. brought $12.70 to $13.00, bulk of 
the selected lighter weights moving at 
$13.05 to $13.10. 


Packing sows were more plentiful at 
Chicago this week, constituting approxi- 
mately 45 per cent of the runs. These 
hogs sold well above the level of the 
previous week. Hog receipts at the 
seven principal markets for the four- 
day period totaled 95,300 head, com- 
pared with 100,700 the previous week 
and 193,900 at the like period a year 
ago. 

While prices of pork meats held at 
good levels, demand was very limited. 
Curtailment in total beef supplies has 
been a supporting factor but when pork 
meats move into current price levels, 
low income buyers are necessarily cut 
off from participating or else are forced 
to curtail the size of their normal pur- 
chases. During the past two weeks pork 
loins have declined 1c to 3c per pound, 
while certain other cuts have held fairly 
well. However, it is expected that cur- 
rent prices for pork meats can be main- 





tained for the present at least, in view 
of the shortage of all kinds of livestock 
available. 


The test on this page is worked out 
on the basis of live hog costs and green 
product values at Chicago, with average 
costs and credits. Costs have mounted 
rapidly owing in part to the low volume 
of operation which must be taken into 
account if an accurate reflection of cur- 
rent outlay is to be obtained. 


DANUBE PORK EXPORTS DROP 


Exports of Danubian lard totaled 
only 26,096,000 Ibs. during the first four 
months of 1937 compared with 28,663,- 
000 Ibs. during the like 1936 period, ac- 
cording to the U. S. Bureau of Agri- 
cultural Economics. Figures for the first 
four months also show a drop in live 
hog exports to 169,000 head from 201,- 
000 head in 1936 and a decline in ex- 
ports of Danubian dressed pork car- 
casses and fresh pork to 9,113,000 Ibs. 
compared with 35,774,000 Ibs. a year 
earlier. Lard movement to Germany 
has been almost suspended and exports 
to other countries also have been con- 
siderably curtailed. 


Watch Classified page for bargains 
in equipment. 




























HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER DaILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 














Per cent Price Value Per cent Price Value Per cent Price Value 
live per per cwt. © live per per cwt. live per per cwt. 
wt. Ib. alive. wt. Ib. alive. wt. Ib. alive. 















































180-220 lbs. 220-260 Ibs. 260-300 Ibs. 
Se 14.00 20.8 $ 2.91 13.70 20.1 §$ 2.75 13.40 19.3 $ 2.59 
A ae lle a ae 5.70 17.5 1.00 5.40 16.5 .89 5.10 14.3 -73 
NN SR See eee 4.00 24.5 .98 4.00 24.5 .98 4.00 24.5 .98 
SU MEINE BERD; 5 2's 0 50.0.6 op wens 9.80 29.1 2.85 9.50 24.8 2.36 9.00 22.5 2.03 
IRI ois 's oa 6b Rowe 11.00 21.0 2.31 9.70 20.0 1.94 3.10 18.9 59 
AR eer eames nc ee ee wires PPE os 2.00 16.1 32 9.40 16.1 1.51 
ERA es ae > 1.00 13.5 14 3.00 14,1 42 5.00 14.4 -72 
ee 2.50 13.5 34 2.50 13.5 34 3.00 13.5 41 
ie Red Pe = 2.10 12.6 .26 2.20 12.6 .28 2.10 12.6 .26 
Pe BNO POG Whe. cs edatecicds 11.30 12.2 1.38 11.10 1282 1.35 10.20 12.2 1.24 
I eee ang oan ws ti Gana ate a ocidle 1.60 15.5 .25 1.60 15.5 25 1.50 15.5 .23 
Rs cc ckw neck wee yen 3.00 15.0 45 2.80 15.0 42 2.70 15.0 41 
Feet, tails, neckbones............ 2.00 Pe 09 2.00 intact .09 2.00 <n .09 
gh * Sanaa aers Coens Mec, Pan N. Sateen 44 ye 44 bwhe og 44 
TOTAL YIELD AND VALUE.. .68.00 $13.40 69.50 $12.83 70.50 $12.23 






Cost of hogs per ewt........... $12.88 $12.75 $12.31 
Condemnation loss ............ .06 .06 06 
Handling & overhead.......... .90 .78 71 


TOTAL COST PER CWT ALIVE $13.84 $13.59 $13.08 
CE WEIR, 0 cn ere-v syste 12.83 


I MR os, cra oc Sheers wd a 44 -76 85 
PNR. cin «ahem. oe 88 1.82 2.40 






































Week Ending July 31, 1937 





SAVE 15 TO 18% SHRINI 
by Using an “OV E NI l Z 


for Baking Your Baked Me 


The saving in shrinkage between 
Ovenizer-Baked Loaves and or- 
dinary baked loaves is so great 
that the equipment will pay for 
itself very quickly! 


Look at the illustrations to the 
left. See how easy it is to use 
Simplicity Moulds for the man- 
ufacture of all kinds of cooked 
luncheon specialties. Look at 
the attractive shape of these 
loaves, all standard size. On 
many of these loaves no casing 
of any kind is used; others are 
VISKING-CASED or filled in 
cloth bags or beef bungs. The 
Ovenizer equipment is not used 
in connection with cooked loaves 


but only baked loaves. 


These Moulds are built to give 
long service and maximum prof- 
its. Contain no springs — no The “OVENIZER' 


costly replacement parts. Easy 


! produces baked 
=e crusted and finer s 
The Ovenizer is one of the great- Made from 16-geqm | 


est of all the developments for rolled steel. 
the production of baked meat Thoroughly weldec 
loaves. A real money saver and Comes equipped 
profit builder! connect to gas lines 


. to use. 
WRITE AND LET US TELL Fleur spece will 
YOU MORE ABOUT THIS 


Overall size, inci 


EQUIPMENT ! 3 84x 8”. 


SAUSAGE MA 


1208 NORTH WAT 






















































FRANK’S 


GENUINE MILWAUKEE 
Mf SAUSAGE SEASONINGS 


are mixed and blended from the fin- 


est and PUREST SPICES. 


No matter how fine the quality of 
your sausage may be, Frank’s Mil- 
waukee Sausage Seasonings will 
give your product a flavor that is 
unsurpassed. 


Now available to you is Frank’s 
Genuine Milwaukee Braun- 
schweiger Liver Sausage Seasoning. 
The seasoning that has given Mil- 
waukee Braunschweiger a national 
reputation for over three-quarters of 
a century. Also in perfect blends 
seasonings for Frankfurter — Pork 
Sausage — Bologna — Baked Meat 
Loaf—Summer Sausage, etc. 


Frank’s Genuine Milwaukee Sea- 
sonings are blended from only the 
very finest and purest spices obtain- 
able and contain no low priced 
spices or other adulterants. Avail- 
able in the following sizes: 6-lb. 
cans, 12-lb. cans, 25-, 50-, 75- and 
100-lb. drums, and 225-lb. barrels. 
Write for complete details and prices! 

















/ENIZER" 

es baked lompbetter 

| and finer 

from 16-g body 

steel. 

ghly welded 

equipped wilgsimply LOUIS FRANK (1820-1913) Milwaukee’s and Amer- 

; as lines ady ica’s Pioneer Sausage Manufacturer, and originator 

t tog of America’s Braunschweiger Liver Sausage. i 
original seasonings are now available to you—as well 
as delicious new blends that are famous from coast 

pace need to coast! Write! 














ves 





II size, incl 


Mx y 8”, 


AAHACTURER’S SUPPLY CO. 


WATREET © MILWAUKEE, WISCONSIN 








LARD AT ITS BEST WITH NUCHAR 


Start using NUCHAR to produce that lard with a high smoke 
point, neutral flavor and odor and better keeping quality to meet 
the ever increasing demand for a quality product. Write for 





details of application. 


INDUSTRIAL CHEMICAL SALES DIVISION 


West Virginia Pulp & Paper Company 
230 Park Ave. 205 W. Wacker Dr. 
NEW YORK, N. Y. 


SOLVAY 


TRADE MARK REG. U. S. PAT. OFF. 


NITRITE 
OF SODA 


--- for faster, better cures 





418 Schofield Bldg. 
CLEVELAND, OHIO 











to cut the 
MOST PROFIT 


out of a hog 


is a day-to-day problem that 
requires not only careful study of 
markets, but also full knowledge of 
how to find profits in a particular market 
situation. “Pork PacKinc” contains many 
tests which will show whether you are 
cutting up the hog to yield the most 
profit. Filled from cover to cover with 


Solvay Nitrite of Soda produces ac- 
curate curing results because its action 
is consistently dependable. It is recom- 
mended and used by leading meat 
packers. It has the stamp of approval 
of the U. S. Department of Agriculture 
and the B. A. I. and conforms to all 
U. S. Pharmaceutical specifications. 
Solvay Nitrite of Soda, used as a straight 
cure, or in a curing salt is safe and 
economical . . . fulfills all specifications 


for a uniform cure. $6.25 
. POSTPAID 
SOLVAY SALES CORPORATION 


and Ch l Products Manufactured by 








The Solvay Process Company 


40 Rector Street 


Boston Charlotte 


Cleveland Detroit 


Pittsburgh St. Louis 


Branch Sales Offices: 
Chicago 


Indianapolis 
Kansas City New Orleans New York Philadelphia 


Foreign: U. S. Funds 
Flexible __ Leather, 


.00 extra. 
New York — 


Cincinnati 


Syracuse 








practical answers to pork packing prob- 
lems, this 360-page volume will quickly 
repay you its cost many times over. Order 
your copy today. 











be “C-B”’ Fastener for overlapping type 
Freezer Door. Simple and Efficient. 
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“C-B” Cold Storage Door 


“The Better Door that Costs No More” 


The “‘C-B” Super Freezer Door is 


used where extremely low temperatures 
are maintained. 


There is a ““C-B” Door designed to 
meet every cold storage need. 
Write for a ““C-B” Cold Storage Door 
Catalog and price list. 
The Cincinnati Butchers’ 
‘ 
Supply Corp.) 


1972-2008 Central Ave., Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, IIl 
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MEAT IMPORTS AT NEW YORK 
For week ended July 23, 1937: 


f 

— Commodity. 

ti a or ap roast beef 
age eef extract 
=: 8. bellies 


Brazil—Canned corned beef 


—Fresh chilled beef livers. 
sates —Fresh chilled calf livers. 


—Smoked pork butts... 
—Smoked pork middles 
—Fresh chilled pork qpacenibe 
—Fresh frozen hams... 
—Pork bellies 
—Fresh frozen beef chucks. . 
—Fresh frozen beef rounds 
—Fresh frozen beef ribs 
—Fresh frozen beef short ribs 
—Fresh frozen beef loins 
—Fresh chilled pork 
Czechoslovakia—Cooked ham in tins 
Denmark—Cooked ham in tins 
Beef bouillon in tins 
—Cooked sausage in tins 
England—Smoked bacon 
France—Liverpaste in tins 
Betignd—Cooked ham in tins. 
ooked picnics in tins. 
—Sooked shoulders in tins 
—Liverpaste in tins 
—Cooked fillet of pork loins in tins. 
—— ham in tins 
Italy—Sa 
“Hrortadeila 
Lithuania—Fresh frozen pork butts 
—Fresh frozen pork hams 
Poland—Cooked ham in tins 
—Pork roulards in tins 


—Cooked pork loins in tins 
—Smoked bacon 
—Smoked sausage 
Roumania—Cooked ham in tins. 
—Cooked picnics in tins.. 
—Cooked pork loins in tins 


PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada and At- 


lantic and Gulf ports: 


Week 
ended 


Week 


ended 19% 


Nov. 


1 


36 to 


July 24, July 25, July 24, 
1937. 


1937. 1936. 


To 


United Kingdom 
Continent 


BACON AND HAMS. 


United - oer 
Continen 

Sth. and ‘oii, America. 
West Indies 

B. N. A. Colonies 
Other Countries 


United _ dom 
Continen nt 

Sth. and “oii, America. 
West Indies 

B.N. A. Colonies 
Other Countries 


TOTAL EXPORTS BY PORTS. 


Bacon and 


Pork, Hams, 


From 


Total Week 


2 weeks ago.... 
Cor. week 1936 


1,164 
1,515 
2,145 
2,054 


SUMMARY NOV. 1, 1936 TO JULY 24th, 1937. 


1935 to 
1936. 


240 


66,798 
76,845 


1936 to 
1937. 
Pork, M Ibs... 54 
con and H 
M he ams, 


la, kh 91,85 


856 25,058 
79,370 


2,525 


Week Ending July 31, 1937 


Increase. crease. 


FUTURE PRICES 


SATURDAY, JULY 24, 1937. 
High. Low. 
11.92 


12.07 
12.17 


11.90 
12.05 
12.12% 


11.95 11.90 
11.90 
11.92% 


11.95 
11.95 


MONDAY, JULY 26, 1937. 


1. 8 11.90 
12.07% 

B I1i4- 15 12.17 

87 


‘St 11 
4 87 a 81% 11. 1% 


27, 1937. 


11.90 11. thos 


12.05 
12.15 
11.87% 
11.85 


CLEAR BELLIES— 
July 
ee 


12. dota 


16.75n 
17.00n 


WEDNESDAY, JULY 28, 1937. 


LARD— 
July .. 11.85 
.. 12.05 
~< 12% 
12 11187% 
. 11.90 
112.00 ¥i03 
CLEAR BELLIES— 


July 
Sept. 


12.00 
Sept. 
Oct. 


THURSDAY, JULY 29, 1937. 


--11.95 
12. = 
oe eis a% 
. 11,95 
---11.92% 
- -11.92% 


BELLIES— 
re | a 
-17.00 


12.02% 
12.15 
12.25 
12.00 


FRIDAY, JULY 30, 1937. 


Key: ax, asked; b, bid; n, nominal; 


GOVERNMENT GRADED 


16.37%4b 
17.05b 


—, split. 


MEAT 


Meat graded by the U. S. Bureau of 
Agricultural Economics during June, 
1937, with comparisons, is reported as 


follows: 
June, 1937, 6 mos., 1937, 6 
Ibs. Ibs. 


Fresh and frozen: 
39,342,371 


521,262 


223,625,311 
2,194,518 
10,824,917 
1 569 


, ’ 


9,393,914 
18,871,716 


and lard. 236,283 1,254,877 


mos., 1936, 
Ibs. 
213,165,484 


1,667,533 


8,550,058 
1,081,091 


614,476 
6,371,506 
15,623,168 


923,513 


CASH PRICES 


Based on actual carlot trading Thursday, 
July 29, 1937. 


16- 20 Range 
16-22 Range 


PICNICS. 


Short Shank %c over. 


BELLIES. 


Pg a cut seedless) 
. P. %e under D. C.) 


Extra Short Clears 
Extra Short Ribs 
Regular Plates 
Clear Plates 

Jowl Butts 

Green Square Jowls 
Green Rough Jowls 


Prime Steam, cash 
Prime Steam, 
Neutral, in tierces 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended July 24, 1937, were as 
follows: 


Week Previous 
July 24. week. 
Cured meats, Ibs. . .15,659,000 18,367,000 17,753,000 
Fresh meats, Ibs.. .41, 378,000 40, 859,000 41, 016, 000 
Lard, Ibs. 3,112,000 3,470,000 959,000 


Same 
week '36. 











The New 


FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 
COOKS QUICKLY, 


EFFICIENTLY 


OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Piqua 


RENDERING PRESS 


Unequalled in Construction 
Unexcelled in Results 


DUNNING & BOSCHERT PRESS Co., INC. 
Syracuse, N. Y. 


362 West Water St. 











Can you produce 2% FAT meat scraps? 
We'll gladly tell you how. Write! 


E. W. McCULLOUGH 


3924 N. New Jersey St., 








Indianapolis, Indiana 








Ohio 








37 West Van Buren St. 
Chicago, Ill. 





Brady, McGillivray & Mulloy 


CONSULTING ees 


Steam...Refrigeration... Power Plants 


1270 Broadw 
New York City, N. Y. 








BY-PRODUCTS MARKETS 
Chicago, July 29, 1937. 


Blood. 


Market quiet. South American 
ground blood quoted at $3.50@3.65, 
c.i.f. 


Unit. 
Ammonia. 


Unground $3.25@3.35 


Digester Feed Tankage Materials. 


‘ Market steady to easy. Second qual- 
ity 6 to 10 ammonia product nominal 
at $3.50 & 10c, f.o.b. Chicago. 
Unground, 10 to 12% ammonia...$ 


@3.50 & 10c 
Unground, 6 to 10%, choice 
quality 10g: & 10c 
2.75 


Packinghouse Feeds. 


Prices of packinghouse feeds un- 
changed, with market very quiet. 


Carlots, 
Per ton. 


Digester tankage meat meal, 60%... ess. 50 


Meat and bone scraps, 50% 
Raw bone meal for feeding 


Bone Meals (Fertilizer Grades). 


Bone meal prices steady, basis f.o.b. 
Chicago. 








GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones 
Cracklings, Hoofs 


405 Lexington Ave. 
New York City 
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Steam, ground, 38 & 50 
Steam, ground, 2 & 26............+.- 


Fertilizer Materials. 

Market largely nominal with prices 
f.o.b. Chicago. Very little product of- 
fered. 

High grd. ap ground, 


SEED GEM. cacdecacedheeet $ 3.35@ 3.50 & 10c 
Bone Gillean ‘ungrd., low gr., 
33 3.90 


per ton 
Hoof meal 

Gelatin and Glue Stocks. 
Market continues nominal. 


Sinews, pizz: 

Cattle jaws, skulis and knuckles 
Hide trimmings 

Pig skin scraps and trim, per Ib., 1.c.1. 


Dry Rendered Tankage. 


Market for cracklings steady to easy 
with first quality material offered at 
824% @85c. Some product bought as low 
as 75c. Very little product offered or 
sold during the week. 

Hard pressed and expeller unground 

OOF Ge DUS wie ccévedees oc tent $.77%@ .80 

Sof rsd. k, ac. grease & qual- @ 
@55.00 


Soft, "prad. beef, ac. grease & qual- 
ity, ton 


Horns, Bones and Hoofs. 


House run hoofs and horns $50 de- 
livered. Junk bones quoted delivered 
basis. 

my Per ton. 
Horns, according to grade $45.00@75.00 
Cattle hoofs 50.00 
Junk bones 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 

April to October take-off, crude dried, 
$45.00@47.50 per ton, Chicago. Some 
buying orders on the market. 

Coil and field dried hog hair 
Processed, black winter, per Ib 
Cattle switches, each* 


*According to count. 


SMITH. BRUBAKER & EGAN| 


ARCHITECT & ENGINEERS 


CHICAGO, ILLINOIS. | 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports 


Ammonium sulphate, double bags, per 
100 Ibs. f.a.s. New York 


Blood, dried, 16% per unit 


Fish scrap, dried, 11% ammonia, 10% 
B. P. L., f.0.b. fish factory 


Fish meal, foreign, 11% ammonia, 
10% B. P. L. ¢.i.f. 


Aug. shipment 


Fish scrap, acidulated, 7% ammonia, 
38% A.P.A., f.o.b. fish factories.. 


ay ~ nitrate, per net ton: bulk, July- 
t. 


nominal 
@ 3.50 


4.00 & 10¢ 


@49.50 
@48.00 


3.10 & 50e 


@26.50 
@27.80 
@28.50 


in 200-lb. bags, July 
in 100-Ib. bags, July 


Tankage, ground, 10% ammonia, 15% 
B. P. L. bulk 3.60 & 10¢ 


Tankage, wens, 10-12% ammonia, 
15% B. P. L. bulk r 3.60 & 10e 
Phosphates. 


Foreign bone meal, steamed, 8 and 50 
bags, per ton, c.i.f BS 


Bone meal, raw, 4%% and 50%, in 
bags, per ton, c.i.f 


Superphosphate, bulk, 
more, per ton, 16% fat 


Dry Rendered Tankage. 


50% unground 
60% unground 


ANIMAL OILS 


(Basis Chicago) 


Prime edible 
Prime inedible 
Headlight 


Acidless tallow 
20° neatsfoot 

Pure neatsfoot 
Spec. neatsfoot 
Extra neatsfoot 
No. 1 neatsfoot 


Watch the Classified Advertisements 
page for bargains in equipment. 
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@27.50 


nominal 
@ 3.50 


4.00 & 10c 


@49.50 
@48.00 


3.10 & 50e 


@26.50 
@27.80 
@28.50 


3.60 & 10¢ 


3.60 & 10¢ 
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TALLOW.—The tallow market was 
active and steadier at New York during 
the past week. Around 1,250,000 to 
1,500,000 lbs. of extra was estimated to 
have changed hands at 8%c, delivered, 
or unchanged from the previous week. 
Consumers moved slowly for a time but 
soapers readily absorbed offerings when 
they came out freely. There was little 
in the news to account for producers 
selling more readily. There was some 
tendency, however, to look upon the 
undertone of the market as a little 
easier. 

The selling undoubtedly placed pro- 
ducers in a more confortably sold up 
position. Soapers, having replenished 
their supplies, were showing more dis- 
position to go slow pending develop- 
ments and were inclined to look for a 
little easier market in the near future. 

At New York, edible was quoted at 9c 
nominal; extra, 8%c; delivered, and 
special, 858c, f.o.b. 

South American No. 1 was quoted at 
5.60c asked, due, it was said, to pur- 
chases of this grade by Germany from 
England. South American edible was 
quoted at 54c asked. It was apparent 
in the New York market that the ap- 
proach of prices to the importing level 
had helped to check the tallow upturn. 

Market at Chicago for tallow was 
quiet and about steady. Inquiries and 
offerings were moderate but offerings 
were a little more plentiful as the week 
closed. Big soaper on July 29 would take 
prime packers tallow at 8%c, Chicago. 
Three tanks prime packers sold on July 
28 at 85c, Cincinnati, prompt. Edible 
tallow was quoted at Chicago on July 
29 at 8%c; fancy, 8%c; prime packers, 
8%c; special, 83g @8 4c, and No. 1, 8%c. 

There was no London Tallow action 
this week. At Liverpool, Argentine good 
tallow, July-August, was up 3d for the 
week at 25s 3d. Australian good mixed 
at Liverpool was unchanged at 25s 9d. 


Tallow futures on the New York 
Produce Exchange enjoyed the largest 
week’s turnover since trading began. 
The volume amounted to 960,000 Ibs. 
and prices were 10 to 25 lower for the 
week. July was traded at 8.60; Sep- 
tember, 8.70@8.55, and December, 8.65 
@8.30. 

STEARINE.—Demand was fair and 
the market was firmer at New York. 
Oleo was quoted at 9% @10c. 


At Chicago, demand was fair and the 
market was slightly better. Oleo was 
quoted at 9144 @9 %ece. 

OLEO OIL.—Demand was routine at 
New York but the market was very 
Steady. Extra was quoted at 12%@ 
13%e; prime, 12%@13c, and lower 
grades, 11% @12%c. 

At Chicago, the market was steady. 
Extra was quoted at 12% @12%c. 


Week Ending July 31, 1937 


LARD OIL.—The market at New 
York was steady and demand was fair. 
No. 1 barrels were quoted at 12%c; No. 
2, 12c; extra, 13%c; extra No. 1,12%@ 
13c; prime edible, 15%c, and extra 
winter strained, 13%c. 


(See page 37 for later markets.) 


NEATSFOOT OIL.— Demand was 
fair at New York and the market was 
quotably unchanged. Cold test was 
quoted at 18%c; extra, 12%c; extra 
No. 1, 12%c; pure, 13%c, and special, 
13%c. 


GREASES.—A slightly easier tone 
but a little more activity prevailed in 
the market for greases at New York 
during the week. Yellow and house 
grease sold at 8%c, off about %ec but 
in combination with sales of tallow to 
consumers. There were further offer- 
ings at that level and buyers’ ideas were 
about %c lower. A slightly easier tone 
in the tallow market apparently ac- 
counted for selling in greases. No par- 
ticular volume of greases was hanging 
over the market. 


At New York, choice white grease 
was quoted at 9c; A white, 8% @9c; B 
white, 85,@8%c, and yellow and house, 
8c bid and 8%c asked. 


Market for greases at Chicago was 
quiet but about steady with offerings 
and inquiries limited. Several tanks 
brown grease sold on July 28 at 7%4c, 
f.o.b. Chicago. Choice white grease was 
quoted at Chicago on July 29 at 9%@ 
9%c; A white, 85% @8%c; B white, 8% 
@8%c; yellow, 10 to 15 f.f.a., 8@8%, 
16 to 20 f.f.a.. 7%@8c, and brown, 
7% @T%e. 


PROTEST UNTAXED WHALE OIL 


“Tax avoidance” on shipments of 40,- 
000,000 lbs. of whale oil, which should 
have been subject to a 3-cent per pound 
excise tax, is claimed by spokesmen for 
producers of domestic edible and inedi- 
ble oils and fats in claims made to the 
joint congressional committee on tax 
avoidance. A. M. Loomis, representing 
a conference of cottonseed oil, tallow, 
soybean oil and butter producers, stated 
a belief that the whale oil was produced 
from whales killed by foreign ships and 
rendered on a ship flying the American 
flag but owned by Norwegians. 


Pointing out that whale oil competes 
with domestic oils and fats and can be 
used in either edible or inedible prod- 
ucts, Mr. Loomis stated: “This tax 
avoidance is dangerous to all domestic 
interests as well as definitely reducing 
tax collections. A simple amendment, 
specifying that whale oil is free from 
duty only if all the ships engaged in the 
fishery are of American registry will 
correct the whole situation.” 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 


SATURDAY, JULY 24, 1937. 
Low. Close. 
vege, ne 
$8.40 
8.40@8.65 
8.40@8.65 


September 
October 
November 
December 





September 
October 


December 


hh ee bette 
ded etek ete 


*Sellers; tNominal; tBid. 


WHALE OIL SUPPLIES 


About 30,000,000 Ibs. of whale oil will 
be added to American domestic stocks 
of fats and oils during the next 10 
months, if the first voyage of the s. s. 
Ulysses proves successful, according to 
a report from Goteborg, Sweden. The 
vessel is owned and operated by an 
American company and its output of 
whale oil, under the present law, will 
not be subject to the excise tax of 3 
cents per lb. on whale oil imported into 
the United States. The vessel sailed for 
the Antarctic recently after being fitted 
out at Goteborg. 


EASTERN FERTILIZER MARKETS 
(Special Wire to The National Provisioner.) 
New York, July 28, 1937. 
There have been quite a number of 
lots of Japanese sardine meal arriving 
at Atlantic ports the past few days and 
the market is not too strong at around 
$48.00@49.00 per ton. Reports from 
Chesapeake Bay indicate that the catch 
has been rather large the past two 
weeks but material is still being held at 
$4.00 and 10c, f.o.b. fish factories. 
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Local cracklings are still selling at 
85c per unit for the 50 to 55 per cent 
grade; higher grade, 80c. 

Local blood sold this week at $3.50 
and sellers are holding additional quan- 
tities firm at this figure. 

A new schedule of nitrate of soda 
prices is expected momentarily for the 
deliveries Aug. to Dec., inclusive. 

Very few sales of tankage were re- 
ported the past week; market strong. 


FERTILIZER HAND BOOK 


A reference book of interest to meat 
packers and by-products manufacturers 
producing fertilizer ingredients, as well 
as the fertilizer industry, is the new 
1937 American Fertilizer Handbook. 
This yearbook of the fertilizer industry, 
now in its thirtieth edition, contains 
lists of the officers and members of the 
National Fertilizer Association, na- 
tional and state agricultural and ferti- 
lizer control officials, including those 
of Canada, statistics of the fertilizer 
industry, summary of fertilizer control 
laws of various states, Canada and 
Puerto Rico, discussion of the work of 
the National Fertilizer Association and 
its functions, directory of fertilizer 
manufacturers by states and alpha- 
betically, also a personnel directory; a 
list of abbreviations used in traffic and 
transportation of fertilizers; and other 
information of interest to the industry. 
The volume is published by Ware Bros. 
Company, Philadelphia. The price is $5. 


ARGENTINE FAT EXPORTS 


Argentine exports of animal fats and 
oils were considerably greater for the 
first five months of 1937 than in the like 
period last year, according to the U. S. 
Department of Commerce. Exports of 
edible tallow totaled 15,136 metric tons 
against 7,559 in 1936; inedible tallow, 
12,818 metric tons compared with 8,975 
in 1936; oleo stearine, 1,814 tons against 
1,441 for 1936, and lard, 3,669 tons com- 
pared with 4,823 in 1936. 


EDIBLE GELATINE IMPORTS 


Imports of edible gelatine into the 
United States during May, 1937, totaled 
555,718 lbs. valued at $195,422. Bulk of 
the import came from Belgium and 
Netherlands. 





TALLOWS AND GREASES 
(Loose, basis Chicago.) 


Edible tallow 

Prime packers tallow 

ee ee eS een ne @ 
Special tallow 84 


@ 8% 
B-White grease, maximum 5% acid.... 84@ 8% 
Yellow grease, 16-20 f.f.a.............. 7%@ 8 
Brown grease, 40 f.f.a................. 7%4@ 7% 
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USE OF MINOR EDIBLE OILS 


Use of corn, olive, sesame and sun- 
flower seed oils, although significant in 
special food fields, only constitutes one- 
twentieth as much as the average com- 
bined consumption of lard, butter and 
cottonseed oil. The U. S. Bureau of 
Agricultural Economics reports that 
most of the corn oil produced is refined 
and used as salad and cooking oil. 
Total apparent disappearance in 1936 
was 145,461,000 Ibs., of which 27,744,- 
000 Ibs. was imported. Little corn oil 
is used in margarine or shortening. 

In spite of its higher price, con- 
siderable olive oil is consumed annually 
in the United States as a table oil and 
in salad dressing. Apparent disappear- 
ance in 1936 totaled 64,357,000 Ibs. and 
in the recent high year of 1930 to 92,- 
692,000 lbs. Sesame is a superior edible 
oil which is used as a salad or cooking 
oil or in margarine or vegetable com- 
pounds. Factory consumption in 1936 
amounted to 55,335,000 lbs., 60 per cent 
of which was used in compounds and 
vegetable shortenings and 30 per cent 
in other edible products. 

Sunflower seed oil is used as a salad 
and cooking oil and to some extent in 
margarine and vegetable shortenings. 
Apparent disappearance in 1936 
amounted to 26,030,000 lbs., the greater 
portion of which is believed to have 
gone into salad and cooking oils and 
compounds. 


JUNE MARGARINE PRODUCTION 


Margarine produced during June, 
1937, with comparisons showing an in- 
crease of approximately 8 per cent over 
the production of June, 1936, is re- 
ported as follows by margarine manu- 
facturers: 

June, 1937, June, 1936, 
Ibs. Ibs. 
Production of uncolored 

SONU ka Gove c ae cccud 27,837,609 
Production of colored 

margarine 


25,645,522 


107,870 188,822 





Total production 
Uncolored margarine with- 

drawn tax paid......... 27,561,462 
Colored margarine with- 

drawn tax paid 


27,945,479 25,834,344 


26,037,562 


39,348 


COTTONSEED PRODUCTS 
EXPORTS AND IMPORTS 


For nine months ended May 381, 1937, 
as reported by the U. S. Department of 
Commerce: 


Exports: 
387,373 
2,612,497 
10,352 
202,249 


Oil, refined, Ibs 
Cake and meal, tons... . 


Linters, running bales.. 227,373 


Imports: 
Oil, crude, Ibs 
Oil, refined, Ibs 
Cake and meal, tons.... 
Linters, bales 


22,318,965 
*139,083,868 
27,656 


13,459,115 
104,744,369 


See Classified page for good men. 


COTTON OIL TRADING 


COTTONSEED OIL.— Valley ang 
Southeast crude was quoted on July 2g 
at 7.624% @7.75; Texas 7.50 bid at com. 
mon points, Dallas 7.62% nominal. 


Friday, July 23, 1937 
——Range— —Closing— 


Sales. 


oe 
21 
48 
13 
soe 


High. 


"906 


902 


901 


902 


904 


Low. 


“902 


898 


“897 


900 


“902 


Bid. Asked, 
900 a nom 
903 a 905 
899 a 901 
900 a nom 
898 a 899 
901 a 903 
900 a nom 
902 a 904 


Saturday, July 24, 1937 


ae 
12 
a 
23 
3 


"900 
892 


"892 


896 


* 899 


886 


890 


"886 
884 


"899 


895 a bid 
897 a trad 
892 a 9ltr 
892 a nom 
890 a 892 
893 a trad 
895 a nom 
895 a 898 


Monday, July 26, 1937 


"25 
28 
ee 
25 
18 


898 
892 


"889 


890 


"896 


“885 


879 


“878 


880 


"883 


Tuesday, July 27, 


. 22 
31 
"29 
29 


“abe 


"900 
897 
"894 
895 


"897 


"890 


885 


"885 


887 


“891 


890 a Ask 
890 a 891 
884 a trad 
885 a nom 
883 a 885 
886 a trad 
884 a nom 
886 a 888 


1937 
895 a bid 
896 a trad 
890 a 892 
888 a bid 
891 a 892 
893 a 94tr 
893 a nom 
895 a 898 


Wednesday, July 28, 1937 


"896 


891 
"889 
890 
"896 


"890 


886 


"885 


888 


‘891 


890 a nom 
893 a trad 
888 a trad 
885 a 888 
886 a 888 
890 a 89tr 
888 a nom 
891 a 894 


Thursday, July 29, 1937 


886 
881 
880 
883 
885 


875 
872 
872 
873 
878 


’ 975 a trad 
872 a trad 
872 a trad 
873 a trad 
875 a. 


(See page 37 for later markets.) 


MAYONNAISE PRODUCTION 


Mayonnaise production in 1936 was 
236,000,000 Ibs., according to recent 
figures of the Department of Commerce, 
the highest with one exception in ten 
years. In 1934 the production totaled 
244,000,000 Ibs. and in 1935 the total 


was 220,000,000 Ibs. 


The National Provisioner 





ING 


Valley and 
on July 28 
bid at com- 
minal, 


7 

—Closing—. 
Bid. Asked, 
900 a nom 
903 a 905 
899 a 901 
900 a nom 
898 a 899 
901 a 903 
900 a nom 
902 a 904 


37 

895 a bid 
897 a trad 
892 a 9ltr 
892 a nom 
890 a 892 
893 a trad 
895 a nom 
895 a 898 


17 

890 a Ask 
890 a 891 
884 a trad 
885 a nom 
883 a 885 
886 a trad 
B84 a nom 
886 a 888 


37 

895 a bid 
896 a trad 
890 a 892 
888 a bid 
891 a 892 
893 a 94tr 
893 a nom 
895 a 898 


37 

390 a nom 
893 a trad 
B88 a trad 
885 a 888 
B86 a 888 
890 a 89tr 
888 a nom 
891 a 894 


37 

875 a trad 
R72 a trad 
872 a trad 
873 a trad 
375 a ne 


ets.) 


CTION 


1936 was 
to recent 
Commerce, 
ion in ten 
ion totaled 
> the total 


ovisioner 


HERE was an easier trend and a %- 

cent loss in price in the cottonseed oil 
futures market at New York during the 
past week. Prices backed and _ filled 
and the daily turnover was modest. 
There were no outstanding features in 
operations, other than the appearance 
at times of increased hedging pressure 
through wire and cotton houses with 
Southern connections. 

With new crop cotton moving in 
Southern Texas, hedging pressure will 
gradually increase as the season pro- 
gresses. Commission houses and the 
local professional element were on both 
sides of the market. 


The market’s trend was mainly con- 
trolled by the excellent outlook for new 
cotton and new corn, weakness in the 
cotton market, and a slightly easier tone 
in lard. Lard eased on account of liqui- 
dation resulting from weakness in corn. 

Weather conditions during the week 
were mostly satisfactory except for 
showers in the Eastern cotton belt. 
However, very little was heard of 
weevils, although the weekly weather 
report noted that wetness in the Caro- 
linas and Georgia was favorable for 
weevil activity. Conditions were re- 
ported nearly perfect in the Western 
cotton belt. 


Professionals Against Market 


Professional sentiment continues 
mainly against the oil market. This is 
due to plentiful supplies of old oil and 
lard, and large new crop prospects 
which indicate plentiful supplies of fats 
during the coming season. However, the 
hog run during the past week was only 
slightly more than half the size of a 
year ago. Consequently, current pro- 
duction of lard is on a small scale and 
the outlook for decreases in lard stocks 
are bright. 


Cash oil demand was reported fair to 
moderate during the week. Consumers 
took hold in a routine manner, but were 
inclined to hold off as far as possible 
on account of declining prices. 

Spreaders were fairly active at times 
and there was some spreading between 
oil and cotton. Others were buying oil 
futures against sales of lard futures. 
The premium of 3c a pound or better 
for lard futures over oil continues to 
have a restraining influence upon some 
of the oil bears in pressing the market. 

Imports of foreign cottonseed oil, 
during the first two weeks of J uly have 
been unofficially estimated at about 
25,000 bbls. compfred with total im- 
Ports of 18,653 bbls. during July, 1936. 

It was pointed out in cotton circles 
that the U. S. Department of Agri- 
culture crop form for the August 1 
estimate shows that the government 
will use 33,429,000 acres as the basis 


Week Ending July 31, 1937 


for the crop forecast. It also shows that 
the government will use a 10-year aver- 
age yield and condition from 1923 to 
1932 as a basis for calculating pars for 
use in this forecast, instead of averages 
from 1926 to 1935 as has been cus- 
tomary in the past. The use of the 
1923-32 average gives a par of 251 lbs. 
of cotton per acre. The 1926-35 average 
gives a par of 261 Ibs. to the acre. 


If the 251 lbs. per acre par is used 
it will take a condition of 80 per cent 
to indicate a yield of 200.8 Ibs. per acre, 
and a crop of 14,000,000 bales. The 
highest condition ever reported for 
August 1 was 74.9 per cent in 1931. A 
condition of 75 per cent would indicate 
a yield of 188.2 lbs. per acre, and a 
crop of 13,146,000 bales. A variation of 
1 point in condition means a change of 
175,000 bales in cotton estimates. 


COCOANUT OIL.—There was little 
or no trading at New York but the mar- 
ket had a steady tone. Nearby was 
quoted at 5%c and shipment oil at 5%c. 
On the Pacific Coast, shipment oil was 
quoted at from 5c down to 4%c. 


CORN OIL.—The market showed 
little change at New York. Crushers 
were not quoting but the last business 
passed at 8%c. 


SOYA BEAN OIL.—The market was 
easier under the influence of declining 
bean prices and favorable new crop 
prospects. Sales of nearby oil were re- 
ported at 7%c. Sellers were willing to 
consider new crop business on a basis 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., July 29, 1937.— 

Cotton oil values are down about 
twenty five to thirty points for the week, 
due to unusually favorable cotton 
weather in all directions. At times cot- 
ton oil values were sustained by strong 
hogs, firm lard and prospects for very 
small runs of hogs next sixty to ninety 
days. Traders generally are watching 
closely weather conditions in Texas, 
where cotton crop faces most critical 
period of the season, especially during 
August. New crop, crude, South Texas, 
has been selling at 742c with only small 
lots available before September and 
October. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Texas, July 29, 1937.—Forty- 
three per cent cottonseed cake and meal, 
Dallas basis, for interstate shipment, 
$31.00. Prime cottonseed oil 7%c nom- 
inal. 


of 7%4c, with bids at %c under that 
figure. 


PALM OIL.—The market was steady 
but quiet at New York. Nigre for ship- 
ment was quoted at 4%c; 12% per cent, 
5¥%c, and 20 per cent, 5.1le. Sumatra 
oil for 1937 was quoted at 5c and 1938 
at4%e. - 


PALM KERNEL OIL.—The market 
was steady but without feature at New 
York. Shipment oil was quoted at 5.4@ 
5.7c. 


OLIVE OIL FOOTS.—Offerings have 
increased at New York and the volume 
was reported large at 11c. Consumers 
were showing a little more interest but 
were taking only immediate require- 
ments. 


PEANUT OIL.—Scattered offerings 
of old crop oil at New York were re- 
ported around 8 to 8%c. New crop oil 
was not openly offered. 


MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture during June, 1937, compared 
with the quantities used in the same 
month a year ago are reported as fol- 
lows: 

Ingredients of uncolored oleomargarine: 

June, 1937. June, 1936. 

Ibs. Ibs. 
Babassu oil 1,793,410 1,180,918 
Cocoanut oil 9,639,579 


Corn oil 177,486 
Cottonseed oil 10, 6,631,710 
Derivative of glycerine.. 72,115 
Lecithin 405 1,139 
Milk 5,476,586 
138,038 
1,424,752 

286, 
118,581 
223,781 
307,724 
215,600 
Salt 1,293,395 
Sesame oil 4,637 
Soda (benzoate of) 10,574 
Soya bean oil 1,567,384 953,278 


28,156,725 








Ingredients of colored oleomargarine: 


Babassu oil 120 765 
Cocoanut oil 96,080 
Color 90 151 


3 3 
Cottonseed oil 20,840 17,788 
Derivative of glycerine.. 379 
Milk 27 44,020 


Oleo oi 

Oleo stearine 
Oleo stock 
Palm oil 
Palm 





HULL OIL MARKETS 


Hull, England, July 28, 1937.—Re- 
fined oil, 30s. Egyptian Crude cotton- 
seed oil, 27s. 


Page 35 








Chicago 


PACKER HIDES.—With a move- 
ment of about 50,000 hides, the packer 
hide market reflected the improvement 
in sole leather operations by establish- 
ing advances of 1@1%c on steers over 
the prices paid two weeks back; light 
native cows sold steady, but heavy 
native cows moved to specialty leather 
tanners at a cent advance over last 
week, or a cent premium over light 
cows; branded cows moved up ‘4c, and 
bulls also %c. 


A large dealer was credited with 
taking the light cows, while a good part 
of the other trading was handled 
through another large dealer, with exact 
destination of the hides unknown, but 
part at least thought to be for tanner 
account, 


Exchange traders are also credited 
with the re-sale of 80,000 to 90,000 hides 
during the past 10 days to tanners, at 
prices netting them a good profit over 
original purchase prices, and this has 
served to slacken tanners’ interest in 
cows in the spot market. 

Cattle receipts at the seven western 
markets for the first four days this week 
were 114,000 head, as against 98,000 a 
week ago, and 194,000 during same 
period last year, when drought con- 
ditions prevailed. Receipts are expected 
to continue light for the near future. 


Bids of 19%c were declined for July 
native steers and 20c paid in the New 
York market. Extreme light native 
steers last sold at 17%c, previous week, 
and scarce. 


One lot of 2,000 June-July and 700 
July butt branded steers sold at 19c 
early in week but quoted nominally 
19%ec now; 3,000 June-July Colorados 
sold early at 18%c, and mixed car of 
800 July butts and Colorados sold in 
West at 19c and 18%c; Association sold 
900 July branded steers, running 80% 
Colorados, at 18c; later 4,000 July 
Colorados sold at 19c. Total of 5,000 
June-July heavy Texas steers sold early 
at 19c, and 3,100 Julys later at.19%c, 
with a few Junes included at 19c; 3,000 
July light Texas steers sold at 18c; ex- 
treme light Texas steers quotable 17 %c. 


Two packers sold 7,500 July heavy 
native cows at 18%c, bringing heavy 
cows to a sharp premium over lights. 
One packer sold 10,000 July light native 
cows at 17%c, steady price, and As- 
sociation sold 3,000 Julys also at 17%c; 
this price is more than 4c premium 
over parity with hide futures market. 
One lot of 5,000 July branded cows sold 
at 17%c, or %%c up. 

One packer is credited with selling a 
car July native bulls early at 14%%c, or 
Y%e up. 

LATER—Association declined bid of 
18¢ for July extreme light native steers. 


Page 36 


OUTSIDE SMALL PACKER 
HIDES.—Good outside small packer all- 
weight natives of light average quotable 
15% @16c for straight Julys, brands %c 
less, but offerings are held up to 16%c 
and tanners not yet inclined to pay ad- 
vances. Chicago take-off only nominal 
at 16@16 tc. 

PACIFIC COAST.—Trading awaited 
to establish prices on July hides and 
nothing heard from Coast market since 
close of last week, when bids of 16%4c 
were declined for steers and 15%c for 
cows, flat, f.o.b. shipping points; market 
nominally %@lc higher since. 


FOREIGN WET SALTED HIDES. 
—South American market fairly active 
at *%ec advance, despite the winter 
quality of hides. At close of last week 
5,000 LaBlancas and 4,000 Wilson steers 
sold to the States at 105 pesos, equal to 
17c, c.if. New York, as against 104 
pesos or 161%¢c paid earlier; 8,800 
Sansinenas moved early this week to the 
States same basis. Later, Europe bought 
4,000 Sansinenas, 4,000 Anglos and 
4,500 more Sansinenas, all at 105 pesos 
or 17c, clearing stocks of heavy steers 
except for this week’s production. One 
lot of 3,500 frigorifico light steers also 
sold to Europe at 100% pesos or 16%c, 
or %ee advance. 


COUNTRY HIDES. — While the 
country market is not reflecting the full 
advance in the packer market, due to 
the relative inactivity of upper leather 
tanners, the situation is decidedly 
stronger. Receipts of country hides are 
very light at this season and holders 
are in no hurry to move their light hold- 
ings of better stock, confining sales to 
occasional cars of long haired late 
winter hides. Untrimmed all-weights 
are sparingly offered and dealers want 
to buy these at 13c, selected, del’d Chgo., 
or 13%c trimmed, but higher asked. 
Heavy steers and cows slow around 
12%c nom. trimmed. Buff weights 
salable at 13%c trimmed, with 14c 
asked, Trimmed extremes quoted around 
15e, with 15%c usually asked and 
probably obtainable for good light aver- 
age stock. Bulls listed around 10%@ 
10%c; glues about 10%c flat. All-weight 
branded hides 11% @12c flat. 


CALFSKINS.— Packer calfskins 
stronger and steady price finally ob- 
tained for June lights, under 9% lb. 
One packer booked June production of 
20,000 lights early at 23%c; another 
packer sold 13,000 June lights at 24c, 
steady price, and other two packers 
later moved. their June lights totalling 
about 9,000 at 24c. June heavies sold 
several weeks back at 27c for northern 
heavies, 27%c for Detroit, Cleveland 
and Evansville heavies, and 26c for 
River points. Higher prices will be 
asked on July offerings. 


Car Chicago city 8/10 lb. calf sold 


late this week at 19%4c, or %c advance; 
two cars 10/15 lb. moved at close of last 
week at 22c, or %c down, but a car sold 
late this week at 22%c, regaining the 
loss. Outside cities, 8/15 lb., quoted 
around 21c; mixed cities and countries 
18@19¢c; straight countries 16%@17c 
flat. Car Chicago city light calf and 
deacons sold late this week at $1.40, or 
5¢ up. 


KIPSKINS.—Market stronger and 
sharp advance will probably be asked 
for July kips. June production of pack- 
ers sold a month back at 17%c for 
northern natives, 16c for northern over- 
weights, southerns a cent less, and 
brands 15c. 

Bids of 17@17%c, or 1@1%c ad- 
vance, have been declined for Chicago 
city kipskins, with 18c¢ asked and offer- 
ings light. Outside cities quoted around 
17c nom.; mixed cities and countries 
15% @16c; straight countries 14@14%c 
flat. 

Packer June regular slunks last sold 
at $1.05 and firm. 

LATER—1 car Chicago city kipskins 
sold at 18c. 

HORSEHIDES.—tThere has been a 
little more activity recently in horse- 
hides but buyers are slow to pay ad- 
vances and this market is not affected 
to any extent by the strong prices for 
cattle hides. Choice city renderers, with 
full manes and tails, quoted $5.50@5.65, 
selected, f.o.b. nearby good sections; 
ordinary trimmed renderers $5.00@5.10, 
del’d Chicago, according to sections; 
mixed city and country lots around 
$4.50@4.60, Chgo. 


SHEEPSKINS.—Dry pelts quiet and 
quoted 23@24c per lb., del’d Chicago. 
Active season over for packer shear- 
lings, with offerings light and market 
generally quoted $1.20 for No. 1’s, $1.10 
for No. 2’s, and 80c for No. 3’s; one 
packer quoting last sales at $1.35, $1.15 
and 85c. Pickled skins moved previous 
week at $7.75@8.00 per doz. packer 
lambs, according to lots, with $8.00 per 
doz. now asked. Wool market has firmed 
up, with other commodities. Packer 
spring lamb pelts quoted usually $2.05 
@2.10 per cwt. live lamb for Julys, or 
around $1.45@1.50 per piece for lambs 
around 70 lb. average. 


New York 


PACKER HIDES.—Two New York 
packers sold their July steer production 
mid-week at the advanced prices, about 
9,000 hides involved, with July native 
steers going at 20c, butt branded steers 
19%e and Colorados 19c. Another 
packer still holds July steers, while 
fourth packer is holding April forward 
production. 


CALFSKINS. — Market appears 
firmer, with trading awaited to establish 
prices; buying interest reported in the 
lighter weights but none offered, while 
higher prices are asked on the heavy 
end. Collectors last sold 4-5’s at $1.35, 
5-7’s at $1.65 and 7-9’s at $2.25; the 
9-12’s last sold at $3.25, with $3.30 
quoted now. Packers last sold 5-7’s at 
$1.90; 7-9’s last moved at $2.50, with 
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up to $2.65 quoted; 9-12’s last reported 
at $3.50 but quoted up to $3.70 now, and 
1%, veal kips last sold at $3.95. 


N. Y. HIDE FUTURE MARKETS 


Saturday, July 24, 1937—No session. 

Monday, July 26, 1937—Close: Sept. 
17.15 n; Dec. 17.58 sale; Mar. 17.97 
sale; June 18.28 n; sales 123 lots. Clos- 
ing 8@10 .lower. 

Tuesday, July 27, 1937—Close: Sept. 
17.18 sale; Dec. 17.60 sale; Mar. 17.97@ 
18.00; June 18.28 n; sales 44 lots. Clos- 
ing unchanged to 3 higher. 


Wednesday, July 28, 1937—Close: 
Sept. 17.13 sale; Dec. 17.55 sale; Mar. 
17.90 n; June 18.20 n; sales 74 lots. 
Closing 5@8 lower. 

Thursday, July 29, 1937—Close: Sept. 
17.20 b; Dec. 17.63 sale; Mar. 18.00 
sale; June 18.30 sale; sales 106 lots. 
Closing 7@10 higher. 


Friday, July 30, 1937—Close: Sept. 
17.07 sale; Dec. 17.49@17.50 sales; 
Mar. 17.87@17.89; June 18.18 n; sales 
52 lots. Closing 12 to 14 lower. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended July 30, 1937, with com- 
parisons, are reported as follows: 


PACKER HIDES. 
Week ended Prev. 
July 30. week, 
Spr. nat. strs. @20n @19n 13 @13%n 
Hvy. nat. strs.1944 @20 18% @19 @13 


@19% 18 @18% @13 


@19%n 18 @18% @13 
@19 17% @18 @12% 


. @17% @l17 @ll1 
Brnd’d cows . @174%4 @17 @11 
Hvy. nat. cows @18% @17% @11%b 
Lt. nat. cows. @17% @17% 11%4%@11% 
Nat. bulls ... @14% @l4 @ 9 
Brnd'd bulls. . @13 @ 8 
Calfskins ..... 2 @27 1944 @22 
Kips, nat. ... 144% @15 
Kips, ov-wt... 18% @14% 
Kips, brnd'd..15 @16 11% @12n 
Slunks, reg... @1.05 1.05@1.10 
Slunks, hris... @45 35 @40 

Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 
Nat. all-wts..15%4@16% 15 @16 10 @l1 
Branded 14%@15% 9%@10% 
Nat. bulls ...12%4@13 @12 7%@ 8 
Brnd’d bulls. .1144@12 @l1 6%4@ 7 
Calfskins ....19%@22% 19 @22% 17 @17% 
Kips 17 @18 @16 12% @13 
Slunks, reg...90 @95n 90 @9%n 80 @90n 
Slunks, bris..35 @40n 35 @40n 20 @25n 


COUNTRY HIDES. 
Hvy. steers .. @12%n 12 @12% 7%@8 
Hvy. cows ... @12%n 12 @12% 7%@ 8 
Buffs @13% 8%@ 9 
Extremes ....15 @15% 14%@15 9%@10 
Bulls 10%@10% 10%@10% 6 @ 6% 
alfskins ....1644@17 16 @16% 11%@12 


Cor. week, 
1936. 


C 

Kips @13% @10% 
Light calf ...90 @1.10n 90 @1.10n 80 @95n 

Deacons 80 @95n 

Slunks, reg...70 @80n 70 @80n 60 @75n 

Slunks, bris..15 @25n 15 @25n 10 @lin 

Horsehides .. -4.50@5.65 4.50@5.50 3.10@3.75 


SHEEPSKINS. 


Pkr. shearlgs. .1.20@1.30 1.20@1.30 1.05@1.07% 
Dry pelts ....23 @24 23 @24 18 @18% 


Week Ending July 31, 1937 


WEEK’S CLOSING MARKETS 


FRIDAY'S CLOSINGS 


Provisions 


Hog products were about steady under 
packers’ support and small hog receipts. 
Top, $13.20, best level since September, 
1928. Packers are supporting market, 
but weakness in cotton oil and corn and 
good cotton weather causing selling. 


Cottonseed Oil 


Cotton oil was weak, establishing new 
season’s lows. Liquidation selling of oil 
on cotton crop estimates of 15,600,000 
bales. Better support is developing at 
around current levels. 


Tallow 
Tallow, extra 8%c Ib. f.o.b. 


Stearine 
Stearine, 9% @10c. 


Friday's Lard Markets 


New York, July 30, 1937.—Prices are 
for export. Lard, prime Western, $12.60 
@12.70; middle Western, $12.50@12.60; 
city, 12%c; refined Continent 13%c; 
South American, 13%c; Brazil kegs, 
13%c; compound, 12%c in carlots. 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, July 29, 1937—General 
provision market firmer, owing to small 
arrivals; very good demand for A. C. 
hams, no demand for pure lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 108s; hams, long cut, unquoted; 
Liverpool shoulders, square, unquoted; 
picnics, unquoted; short backs, un- 
quoted; bellies, English, 82s; Wiltshires, 
unquoted; Cumberlands, 69s; Canadian 
Wiltshires, 92s; Canadian Cumber- 
lands, 81s; spot lard, 66s. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 24, 1937, were 4,660,- 
000 lbs.; previous week, 3,447,000 Ibs.; 
same week last year, 4,118,000 lIbs.; 
from January 1 to July 24, this year, 
147,707,000 lbs.; same period a year ago, 
120,973,000 Ibs. 

Shipments of hides from Chicago for 
the week ended July 24, 1937, were 
3,861,000 lbs.; previous week, 3,972,000 
lbs.; same week last year, 3,298,000 lbs. ; 
from January 1 to July 24 this year, 
151,049,000 Ibs.; same period a year 
ago, 115,512,000 Ibs. 


See Classified page for good men. 


ITALIAN LARD SHORTAGE 


A lard shortage in Italy has recently 
led to an increase in imports from Hol- 
land and Hungary (with which Italy 
has clearing agreements), according to 
the U. S. Department of Commerce. 
Italian importers report that they would 
rather buy American lard because of its 
higher quality, but they are unable to 
get quota allotments good for United 
States shipments because that would in- 
volve a transfer of foreign exchange, 
whereas transactions under clearing 
agreements avoid it. 


CZECH LARD SUPPLY HIGH 


Due chiefly to heavy stocks on hand, 
the Czechoslovakian demand for import- 
ed lard has been very slack recently, 
according to the U. S. Department of 
Commerce. Although American lard 
was quoted recently at $28 to $29, c.i.f. 
Hamburg, there were no takers. Appar- 
ently the domestic supply of lard and 
fatbacks is sufficient at the present time 
since fat production increased during 
the early months of the year. There 
were 3,242,000 hogs in Czechoslovakia 
on January 1, 1937, or about 500,000 
more than on the same date in 1936. 


BOOKLET ON LEATHER 


A new and revised edition of “The 
Romance of Leather” has just been pub- 
lished by the Tanners’ Council of 
America. It contains illustrations and 
text on the history of leather tanning 
and use, a section on hides, tanning 
agents and other raw materials, as well 
as discussion of how leather is made, 
by-products, and kinds of leather, in- 
cluding a number of more unusual types. 
Copies of the 85-page booklet can be 
obtained from the Tanners’ Council of 
America, 100 Gold st., New York City, 
at 5 cents each. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to July 30, 1937: To 
the United Kingdom, 49,962 quarters; 
to the Continent, 16,779. Last week to 
United Kingdom, 102,101 quarters; to 
the Continent, 30,459. 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
July 30, 1937 totaled 183,500 pounds of 
bacon and 5,600 Ibs. of lard. 
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LIVESTOCK FEED OUTLOOK 


Sufficient grain and other feed neces- 
sary for normal requirements of live- 
stock appear to be in prospect, par- 
ticularly in view of the smaller supply 
of animals likely to be fed during the 
coming winter, the U. S. Department of 
Agriculture points out. This year’s corn 
crop gives promise of being equal to the 
1928-1932 average and other grain 
crops will probably be about normal. 
Although carry-over of grain is small, 
it is probable that slightly more than the 
usual supply of grain per head of live- 
stock will be available. 

Feed grain prices are expected to re- 
main high until new crop corn becomes 
available this fall, with corn prices 
easing off by September or October. As 
shipments of stocker and feeder cattle 
from stockyards to the country for 
further feed have been large in recent 
months and as shipments are expected 
to continue well above those of 1936 
during the fall and winter months, it 
appears that considerable increases in 
feed demand are in prospect. 

At the same time the Western range 
and pasture situation is generally good 
and cattle on grass in many sections 
have made good gains, giving promise 
of a fair supply of reasonably well 
finished grass cattle during the late 
summer and fall months. In general, 
however, marketings of grass cattle in 
the remaining months of 1937 are ex- 
pected to be smaller than those of one 
and two years ago. 


SOME HOG PROSPECTS 


Hog prices next fall and winter are 
expected to average as high or higher 
than in the like period of 1936 and may 
be maintained near the level of mid- 
July, the U. S. Department of Agri- 
culture points out. Average price paid 


by packers for hogs slaughtered from 
October through April, 1936-37, was 
about $9.75. Level of hog prices from 
October, 1937, through January or later 
will depend partly upon the demand of 
packers for hog products for storage, 
the department states. Storage demand 
in the early months of 1937-38 may not 
be as strong as it was a year earlier, 
since prospects for slaughter supplies 
the following summer may be somewhat 
different in late 1937 than they were in 
late 1936, it is pointed out. 


Average weights of hogs marketed in 
the 1937-38 marketing year are likely 
to be somewhat heavier than in the cur- 
rent year but possibly not greatly differ- 
ent from those of other years of average 
corn crops. This expected increase in 
weights will offset in large part the 
probable reduction in the number of 
hogs slaughtered. 


Proportion of the winter slaughter 
supply which is marketed from January 
to March, inclusive, is expected to be 
considerably larger than that marketed 
from October to December, whereas in 
recent years the proportions marketed 
in these two periods have been about the 
same. In numbers, the total during the 
October-December quarter probably will 
be larger than in the corresponding 
period of 1935 but smaller than for the 
year 1936. 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended July 
23, 1937: 
4 Week Cor. 


ended Prev. week, 
July 23. week. 1936. 


52,997 67,143 
8,417 31,802 
10,298 32,860 
24,290 38,183 
8,692 24,075 
3,745 11,182 
24,989 29,939 
19,658 27,944 


153,086 263,128 


Chicago 
Kansas City, Kansas 


St. Louis & East St. Louis 24,454 
Sioux City 8,372 
St. Joseph 4,179 
16,990 
21,219 


141,852 


N. ¥., Newark and J. C.. 


RECEIPTS AT CHIEF CENTERS 


Week ended July 24, 1937: 


At 20 markets: 
Cattle. 
Week ended July 24..... 
page week 


Hogs. 


At 11 markets: 


Week ended July 
Previous week 
1936 


1932 


At 7 markets: 

Cattle. 
. -107,000 

149,000 

163,000 
1935 117,000 
ME +k <a Nidweuaewee-eie seen 850,000 
1933. 155,000 
| ee Ceres a 126,000 


Week ended July 2 
Previous week 
1936 


2 89,000 
341, 000 194,000 
298,000 176,000 


SOURCES OF SUPPLY 


Percentage of livestock slaughtered 
during May, bought at stockyards and 
direct, is reported as follows: 

April, 


1937. 


Percent. Percent. Per cent. 


Cattle— 


Stockyards ........ 79.52 
Other 


76.86 
Perrerrritr rt 2% 


82.26 
17.74 


Calves— 
Seer Peres 68. 38 


Hogs-— 
Stockyards ........ 55.57 
Ott 5 


Sheep and lambs-— 
Stockyards ........ 74.59 
Other 25. 


LOSSES FROM BRUISES 


Are your men posted on the abuses 
that cost money in handling live hogs? 
Have them read chapter 1 of “PoRK 
PACKING,” The National Provisioner’s 
pork plant book. 








BEMIS BLEACHING CLOTHS 


Spotlight Your Beef 


Made whiter, cleaner, and smoother by Bemis Bleaching 
cloths, your beef attracts the eyes of retailers and con- 
sumers. Sales are easier at better prices. 





Ask for a sample of our specially processed material 
double-hemmed to prevent raveling. It’s highly absorb- 
ent and unusually durable. 


BEMIS Bech Bleaching CLOTHS 


BEMIS BRO. BAG CO BROOKLYN 


iF IT’S A BEMIS BAG 


ST. LOUIS 


THE SALE’S IN THE BAG 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
conomics. ) 


Des Moines, Ia., July 29, 1937—At 22 
concentration points and 10 packing 
plants in Iowa and Minnesota, despite 
almost record light receipts undertone 
of hog market was rather slow most of 
the week, and trade was very uneven. 
Compared with last week’s close, cur- 
rent prices light and medium weight 
butchers was 5@15c higher, heavy kinds 
steady to 10c or more lower; packing 
sows steady to 10c higher. Good to 
choice 200 to 250 lb. hogs mostly $12.10 
@12.30 in current market; practical 
top $12.40, few at extreme top of $12.45; 
2950 to 270 lb. and good to choice 180 
to 200 Ib., $11.95@12.20; 270 to 290 lb., 
$11.85@12.10; 290 to 350 lb., $11.45@ 
11.90; medium to good 160 to 180 Ib., 
$11.10@11.80 and light lights $10.10@ 
10.90; good light weight sows $10.50@ 
10.60 with best going $10.65 or slightly 
higher. Heavy kinds down to $9.85 or 
under. 

Receipts week ended July 29, 1937. 
This 
week. 

Friday, July 28.............00. 11,100 
eS | re 14,000 
RS | 24,600 
RS >. ae ere 8,100 
Wednesday, July 28............ 6,300 
Sheeeday, July 20.........cccee 6,700 


Last 
week. 


7,600 
9,300 
20,000 
8,600 
10,700 
8,700 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 Ibs. 
Week 


Top Prices 


AD 


Prince Albert 
Moose Jaw . 
Saskatoon 
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an 


PUR AA Ot GD 
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Prince Albert 
Moose Jaw 
Saskatoon 


Toronto 
Montreal (1) 
Winnipeg (1) 
Calgary 


* 
=e 
Sess 
ioe 
AAS 
oa 


OO O% 
S33s 


Moose Jaw Be . 

Saskatoon 9.22 9. 
(1) Montreal and Winnipeg hogs sold on a “ 

and watered” basis. All others ‘‘off trucks.” 
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GOOD LAMBS. 
$11.75 
10.00 
9.00 
7.50 
7.50 
6.75 
7.50 
7.15 


-” 
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CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
Principal packers for the first four days 
of this week totaled 20,238 cattle, 4,884 
calves, 24,181 hogs and 7,787 sheep. 


Week Ending July 31, 1937 


LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five leading Western markets, Thursday, July 29, 1937, as 


Hogs (Soft of oily hogs, excluded). 


Lt. wt., 140-160 lbs., 


Good-choice 
Medium 


Lt. wt., 160-180 Ibs., 


Lt. wt., 180-200 Ibs., 
Good-choice 
Medium 

Med. wt., 

200-220 Ibs., gd-ch 
220-250 lbs., gd-ch 

Hvy. wt., 

250-290 Ibs., gd-ch 
290-350 Ibs., gd-ch 

PACKING SOWS: 
275-350 lbs., good 
350-425 Ibs., 
425-550 lbs., good 
275-550 Ibs., medium 


SLAUGHTER PIGS, 100-140 Ibs.: 


Good-choice 
Medium 


Slaughter Cattle, Calves and Vealers: 


STEERS, 550-900 Ibs., 
Choice 
Good .... 
Medium 


Common (plain) 


STEERS, 900-1100 lbs., 


HEIFERS, 750-900 Ibs., 
Good-choice 


Common (plain), medium... 


Cows: 


BULLS (Yearlings excluded): 
Good (beef) 


CHICAGO, E.8T. LOUIS. OMAHA. KANS. CITY. 


12.65@13.10 
12.05@12.65 


12.65@13.10 
12.20@12.65 


12.65@13.10 
12.40@13.05 


12.00@12.75 
11.65@12.35 


11.50@12.75 
10.75@12.10 


- 13.50@15.75 
. 11.50@14.75 
- 9.00@12.25 


16.00@16.75 
15.25@16.00 
12.25@15.25 

9.75@12.50 


13.75@15.00 
11.75@13.75 
6.50@11.75 


11.75@15.75 
6.25@11.75 


7. 
Cutter, com. (plain), med... -5. 


VEALERS: 


Good-choice 

Medium 

Cull-common 
CALVES, 250-500 Ibs., 


Good -choice 
Common (plain), medium... 


(plain) 


Slaughter Lambs and Sheep: 


SPRING LAMBS: 
Choice 


Yearling wethers (shorn): 
Good-choice 
di 


EWES (shorn): 


Good-choice 
Common (plain), medium... 


8.00@11.50 
6.00@ 8.00 


-85 $10.35 


12.85@13.10 
12.25@12.85 


12.80@13.10 
12.45@12.95 


12.15@12.60 
11.75@12.30 


14.25@15.75 
11.75@14.75 
9.25@12.00 
7.50@ 9.50 


14.75@16.00 
12.00@15.00 
9.50@12.25 


15.00@ 16.00 
12.25@15.00 


12.50@14.50 


4.75@ 6.75 


-75@11.00 
.25@ 9.75 
4.50@ 8.25 


7.75@11.50 
4.75@ 7.75 


reported by the U. S. Bureau of Agricultural Economics: 


9.85@11.10 


11.10@12.15 
10.60@11.85 


ie 12.40 
12.10@12.40 


11.85@12.25 
11.50@12.00 


11.00@11.25 
10.85@11.15 
10.40@11.00 
10.00@10.75 


11.75@15.50 
11.00@14.00 
8.75@11.75 
6.50@ 9.50 


14.25@16.00 
12.00@14.50 
9.25@12.00 
6.75@ 9.75 


14.75@16.00 
12.00@14.75 
9.25@12.00 


14.75@16.00 
12.50@14.75 


10.75@14.50 
5.75@10.75 


7.25@ 10.25 
4.50@ 7.00 


10.50@ 11.00 
10.00@ 10.50 
9.50@10.00 
8.25@ 9.50 


7.25@ 8.75 
6.50@ 7.25 


3.25@ 4.50 
1.75@ 3.25 


11.60 $11.35 


11.85@12.55 
11.35@12.25 


12.25 
12.00 


12.60 
12.40 


12.60 
12.60 


12.40 
12.35 


12.10@12.55 
11.60@12.30 


10.75@11.10 

10.55@10.90 

10.15@10.75 
9.75 5 


0.75 


12.25@15.25 


14.00@15.75 
11.50@14.50 
9.00@11.75 
6.75@ 9.50 


14.50@15.75 
11.75@14.50 
9.50@12.25 


14.50@15.75 
12.25@14.50 


12.00@14.00 
10.00@12.50 
6.00@10.50 


10.50@14.00 
6.00@ 10.50 


10.50@11.00 
9.75@10.50 
8.75@ 9.75 
7.50@ 8.75 


8T. PAUL. 


Sits $11.40@12.40 
10.85@11.85 10.75 


12.25 


12.25@12.50 
11.25@12.25 


12.25 
11.50 


12.50 
12.35 


12.35 
12.00 


12.50 
12.50 


12.40 
11.75 


11.50 
11.00 


10.75@11.00 
10.25@ 10.85 
10.00@10.40 


9.90@10.75 


11.25@12.00 


10.75@12.75 
6.00@10.75 








PACKERS' PURCHASES 


Purchases of livestock by packers at preetpat 

ceuters for the week ending Saturday, July 24, 
1987, as reported to The National Provisioner: 
CHICAGO. 

Cattle. Hogs. 

1,146 

921 


Sheep. 
3,103 


0 1,644 
2,642 2,676 

an -Amer. ‘ick sews 
H. Hammond Co 
Shippers 604 
Others 16,152 9,719 


Brennan Packing Co., 1,234 hogs; Western Pack- 
ing Co., Inc., 1,208 hogs; Agar Packing Co., 4,041 
ogs. 

Total: 24,610 cattle; 4,903 calves; 37,850 hogs; 
21,855 sheep. 

Not including 925 cattle, 188 calves, 16,263 hogs 
and 9,964 sheep bought direct. 


10,511 


KANSAS CITY. 
. Calves. 


g. Co 
M. Kornblum Pkg. Co. 453. 
Others 7,807 


Not including 6,786 hogs bought direct. 


OMAHA, 


Cattle and 
Calves. 


Co., 22 cattle; Greater Omaha Pkg. 
oe cattle; Geo. Hoffman Pkg. Co., 33 cattle: 
Lewis Pkg. Co., 682 cattle; Omaha Pkg. Co., 91 
cattle; John Roth & Sons, 122 cattle; So. Omaha 
Pkg. Co., 148 cattle; Lincoln Pkg. Co., 321 cattle; 
“Wilson & Co., 120 cattle. 

Total 12,177 cattle and calves; 
24,856 sheep. 

Not including 25 cattle, 2,674 hogs and 4,291 
sheep. 


mage Pkg. 


10,704 hogs; 


EAST ST. LOUIS. 

. Hogs. 
1,709 
2,059 
157 
1,240 

1, 
1,305 
773 
818 6,245 
736 10,977 
9,430 25,973 


Not including 1,740 cattle, 4,696 calves, 
hogs and 3,827 sheep bought direct. 


Sheep. 


Co 
Hunter Pkg. 
Heil Pkg. Co 
Krey Pkg. Co 


ST. JOSEPH. 
Cattle. Calves. 
Swift & Co y 681 


Armour and Co 674 
Others 112 


Hogs. 


1,915 
1,761 
502 


1,467 4,178 
Not including 473 hogs bought direct. 


SIOUX CITY. 
Cattle. Calves. 
Cudahy Pkg. Co 
Armour and Co 
Swift & Co 
Shippers 
Others 


10,891 
OKLAHOMA CITY. 
Cattle. Calves. 
Armour and Co 


1,229 868 
Wilson & Co 1,104 
Others 831 45 497 


2,912 


Hogs. 


Cattle. Calves. 

8. W. Gall’s Son. 
E. Kahn’s Sons. 
Lohrey Pkg. Co 

. H. Meyer Pkg. Co. 
J. Schlachter’s Son. 
J. & F. Schroth P. Co. 17 
J. F. Stegner & Co.. = 
Shippers 177 A 
Others 1,571 983 52. 378 


2,519 1,758 6,856 


Not including 179 cattle, 1,397 hogs and 5,686 
sheep bought direct. 
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FT. WORTH. 
Cattle. Calves. Hogs. 
Armour and Co 1,456 1,446 
Swift & Co 1,458 1,116 
193 26 123 


Blue Bonnett Pkg. Co. 119 7 96 
H. Rosenthal Pkg. Co. 90 


WICHITA. 
Cattle. Calves. Hogs. 


Sunflower Pkg. Co.. 
Pioneer Cattle Co... 
Keefe Pkg. © 


2,076 1,160 
Not including 984 hogs bought direct. 


DENVER. 
Cattle. Calves. Hogs. 


Armour and Co 147 550 
Swift & Co 74 227 816 
Cudahy Pkg. Co 212 535 
Others 367 774 


2,675 


Sheep. 
5,739 
13,124 
1,963 
10,103 
30,929 


. Calves. 
2,674 
%, "= 
4, 301 
1, ine 


10,124 
61 cattle, 547 calves, 1,194 hogs 
ught direct. 
MILWAUKEE. 

Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,681 2,818 4,093 536 
United D. B., N. Y.. ae. .sanew 7% Ape te 
Armour and Co. Mil. 

N. Y¥. B. D. Co.. ams ig , 
Michels Packing Co. 69 pee 
Shippers 8 85 45 
Others 33 859 16 

. 8,519 5,167 4,154 


INDIANAPOLIS. 
Cattle. Calves. Hogs. 


Armour and Co 
Cudahy Pkg. Co 

M. Rifkin & Son.... 
Swift & Co 

United Pkg. Co 
Others 


Not includin 
and 171 sheep 


Kingan & Co 
Armour and Co. 
Hilgemeier ee 
Stumpf Bros. 

Meier Pkg. 

Maass Hartman Co.. 
Stark and Wetzel.. 
oe and Deters. 
Shippe ue " 
Gaus 


69 «158 
1,493 12,508 
90 99 


5,167 2,403 17,713 


RECAPITULATION. 
CATTLE. 
Week 
ended 
July 24. 
24,610 
15,530 
12,177 


Milwaukee 
Indianapolis 
. eee 

t. Worth 


Sioux City 
Oklahoma 
Wichita 
Denver .. 

St. Paul .. 
Milwaukee .... 
Indianapolis 
Cincinnati 

Ft. Worth .. 


Chicago 


Bact. St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 


Wichita 
Denver 
St. Paul 


2 


Indianapolis 
Cincinnati 
Ft. Worth 


_ 
ones 


SRSB2 £2 


| 


170,098 


FA 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago 3 i 
Yards for current and comparative ; me @ Stock 
RECEIPTS. 
Cattle. Calves. 


Total this week 
Previous week 

Year ago 

Two years ago 


SHIPMENTS. 
Cattle. Calves. 


Total this week 
Previous week 
Year ago 


Two years ago 6. 126 


JULY AND YEAR RECEIPTS. 


Receipts thus far this month and 1937 to date 
with comparisons: 


—_July——_—- ————-Year——_—- 
1937. 1936. 1937. 1936, 


89,739 147,349 1,108,159 
i 222,784 


166, . 2,226, 2,135,977 
129,598 110,534 1,373, 842 1,291,422 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended July 24. bs 7 oa. - $3. 4 


Previous week 
6 - 
9.9: 
> = 
ri 50 
$6.60 


+ topens ce go 
RSRSSRS 


$7.70 


“” 
to 
t> 
a 


SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. 


Week ended July 24 17,121 43,371 
26,084 


Previous week 
1936 


*Week ended July 24.. 
Previous week 
1936 


.2105,127 


Av. 1932-1936 83,500 258 
*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTEERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ending Friday, July 23, 1937: 


Week ended pay 23, 1937 
Previons week .. 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago yorker 
and shippers week ended Thursday, July 29, 
Week ae = 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


Watch “Wanted” page for bargains 
in equipment and supplies. 
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SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 


1 reports to THE NATIONAL PROVI- 
sNER aon the cnisan ot Wreakerk almniiaaned (Reported by the U. S. Bureau of Agricultural Economics.) 


at 16 centers for the week ended July 24, 1937. WESTERN DRESSED MEATS 


12,518 CATTLE. NEW YORK. PHILA. BOSTON. 
170,008 iia . STEERS, cargass Week ending July 24, 1937 6,320 1,997 2,218 
Week previous 9,942% 2,357 2,161 

Same week year ago 9,047 2,308 2,695 

COWS, carcass Week ending July 24, 1987 1,561 1,404 2,574 

Week previous 3,433 1,657 2,708 

Same week year ago 1,208 728 1,332 

3'580 BULLS, carcass Week ending July 24, 1937 GAT 16 

~ Union Stock Fort Week previous 587 22 
, 8: 


Philadelphia 
Piers ; Same week year ago 547 5 
New York & Jersey City. VEAL, carcass Week ending July 24, 1937 1,944 993 
. Hogs. Oklahoma City* 7,872 9,948 Week previous 
: Cincinnati 14,284 pre 2,164 769 
11,895 Soover ** 4509 4.365 Same week year ago 1,988 623 
. Paul - . . 

Siiwaskee 3'043 3°76 LAMB, carcass Week ending July 24, 1937 14,183 

Week previous 11,053 

Same week year ago 9,558 


MUTTON, carcass Week ending July 24, 1937 268 
Week previous 
Same week year ago 
PORK CUTS, Ibs. Week ending July 24, 1937 
Week previous 
Same week year ago 
BEEF CUTS, Ibs. Week ending July 24, 1937 
Philadelphia Rae 2 Week previous 
Indianapolis 3,021 ‘ Same week year ago 
New York & Jersey City. 21,219 2 
Oklahoma City 2,469 5,640 LOCAL SLAUGHTERS 
— CATTLE, head Week ending July 24, 1987 
St. Paul ... 24 29,939 Week previous 
Milwaukee 5,09: Same week year ago 


IPTS CALVES, head Week ending July 24, 1937 
d 1937 to date Week previous 
Same week year ago 

ia Chicago me 
37 —— Kansas City ah 12'093 ¢ HOGS, head Week ending July 24, 1937 
“pe é Omaha re Week previous 
«et Liew soot St. lenis. Sw artatedliee « ¥ : Same week year ago 
+s “==, it. Joseph .. . 
5,082 2,135,977 Sioux City . ie Set ,072 5,366 SHEEP, head Week ending July 24, 1937 
842 1,201,422 Wichita Week previous 

Fort Worth .. Se . 
Philadelphia e 4,278 é Same week year ago 
Indianapolis 
New York & Jersey City. 
Oklahoma City 
Cincinnati 


888 2,7 
MELT. oc... ant 75 NEW YORK LIVE STOCK PACIFIC COAST LIVESTOCK 
"72 918 53 


St. Paul 
ty Receipts week of July 24, 1937: Receipts four days ended July 23: 


Cattle. Calves. Hogs. Cattle. Calves, Hogs. Sheep. 


2.25 ; Jersey City : 8,429 3,089 Los Angeles 
' Central Union . 750 1,285 1 San — 
New York ‘ 2,278 8,878 Portland 
ACKERS. DIRECTS—Los Angeles: Cattle, 21 cars; calves, 6 
Hogs. Sheep. . 11,987 12,136 cars; hogs, 48 cars; sheep, 73 cars. San Francisco: 


: 18,849 12,302 Cattle, 510 head; calves, 40 head; hogs, 1,230 head; 
ry Watch Classified page for good men. 200 14,128 sheep, 4,750 head. Portland: Hogs, 827 head. 


*Cattle and calves. 





3:10 
2.60 
1.65 
2.10 
1.85 








Large Supply of 


GRASS-FED CATTLE | PROS) ehesloc 


now available! EX FOG BUYING EFFICIENCY 
Wire - Telephone - Write 


FEAMAN & NOLAN KENNETT-MURRAY 


Livestock Order Buyers LIVESTOCK BUYING ORGANIZATION 


Exchange Bldg., Stockyards, Kansas City, Mo. Detroit,Mich.  Cincinnati,0.  Dayton.0.  Omaka,Neb. 

Victor 1075 Indianapolis, Ind. _ Lafayette, nd. Louisville, Ky. 
iicago, packers BONDED MEMBERS OF LIVE STOCK EXCHANGE Nashville,Tenn. Sioux City, la. Montgomery, Ala. 
J 2 : 


uly 29, 
ended Prev. 
week. 























27,407 
13,267 


anu Do you buy your Livestock Order Buyer of Live Stock 


~ | | through Recognized Pur- L. H. MeMURRAY 
r bargains chasing Agents ? Indianapolis, Indiana 
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Guaranteed for 10 Years—The Famous C-D TRIUMPH 
Everlasting Plate 


for All Makes of Meat Grinders 


If you have trouble with your 
grinder plates and knives, con- 


sult The Old Timer. Send for 
price lists and information. 


Chas. W. Dieckmann 
SPECIALTY MFRS. SALES CO. 


CD Cut-More Knives with changeable blades 
— The OK Knives with changeable blades 
Superior OK reversible plates. We can fur. 
nish plates with any size holes desired from 
%-inch up. Special designs made to order, 


2021 Grace St, 
Chicago, Il. 








A WINNER- 
or an ALSO RAN? 


In the race for public favor your selection of the 
right aids to topnotch quality is all-important. 


STOCKINETTES from CAHN are guaranteed 
to do their job right! They shape your hams 
properly and give adequate protection during 
and after smoking. Get our prices today... 
consult us freely regarding stockinette procedure. 


222 W. Adams St., Chicago, Ill. 
Selling Agent 


THE ADLER COMPANY 
CINCINNATI 


Makers of the stockinette with the winner complex. 














LUCE MFG. CoO., LANSING, MICHIGAN 
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F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 


Use NEVERFAIL 


te Man you know HE PERFECT CURE 


for making the 
best in Sausage, 
Hams and Bacon 


Canadian Sales Office: 159 Bay St., Toronto 











H.J. MAYER & SONS CO 


A COMPLETE VOLUME 


of 26 issues of The National Provisioner can be kept 
handy for reference to items of trade information or’ 
valuable trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in 
an ordinary file. Looks like 
a regular bound book. 
Cloth board cover and 
name stamped in gold. Sold 
at cost to subscribers at 
$1.50 plus 20c postage. 
Send us your order today. 


No key, nothing to unscrew. Slip 


in place and they stay there until you 
want them. 


THE NATIONAL PROVISIONER vez-ccrn'se. Chicago, lll. 


ee ee 
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Meat Packing 40 Years Ago 
(From The National Provisioner, July 31, 1897.) 


D. L. Howard, an Iowa hog breeder, 
attempted to get farmers together in an 
organization to raise and pack hogs. 
His scheme was heralded as original, 
put planned somewhat on the Danish co- 
operative method, with the difference 
that the Danes cooperate with estab- 
lished packers while the purpose of the 
Howard plan was to “cut the ground 
from under” the meat packers. 


Denmark exported 157,000,000 lbs. of 
pork and bacon to England in 1896. In 
that year Denmark slaughtered 1,200,- 
000 hogs for export, this being an in- 
crease of 25 per cent over 1895. 


Germany imported 84,643 tons of lard 
from the United States during 1895. 


Armour and Company of Kansas City 
made arrangements with St. Paul Union 
Stockyards Co. to do such killing at 
So. St. Paul as Armour required for its 
Northwestern trade. The idle plant of 
the Minnesota Packing and Provision 
Co. was used by the yards company for 
slaughtering purposes. 


Starkey Bros., Winona, Minn., com- 
pleted plans for a new packing plant 
with cold storage facilities. 

Seattle, Wash., reported boom in 
meats and other packinghouse products 
because of many persons fitting out for 
the Klondike gold fields. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Aug. 3, 1912.) 


Formal plans for segregation of Na- 
tional Packing Co. plants were filed with 
the U. S. attorney general and became 
effective immediately. In addition to di- 
vision of plants mentioned previously, 
Armour acquired Hammond Packing 
Co., St. Joseph, Mo.; Fowler’s Canadian 
Co. Limited, Hamilton, Ont.; North 
American Provision Co. and 75 per cent 
of Friedman Manufacturing Co., Chi- 
cago; Fowler Bros. Limited, Canada; 
International Packing Co., Chicago; and 
Hammond Beef Co. Limited, England. 
Swift acquired Continental Packing Co., 
Bloomington, Ill.; Plankinton Packing 
Co., Milwaukee; Western Packing Co., 
Denver, and Sturtevant & Haley Co., 
Boston. In addition branch houses, stock 
yards and other agencies were divided, 
all on basis of stock holdings in the Na- 
tional Packing Co., which was 46 per 
cent by Swift, 40 per cent by Armour 
and 14 per cent by Morris. 

Natchez Packing Co., Natchez, Miss., 
closed until November because of ex- 
treme shortage of hogs as a result of 


disastrous floods in that area, which 
wiped out both crops and livestock. 

Ground was broken for addition of a 
meat house to the Cudahy Packing Co. 
plant at South Omaha. 


Chicago News of Today 


Fletcher B. McAdow, manager of the 
Employes Benefit Association of Swift 
& Company, retires on August 1, after 
43 years in the Swift organization. He 
is one of the best known and most popu- 
lar men on Chicago’s south side and 
has been closely connected with the as- 
sociation since its inception as a vol- 
untary group of 15 men who banded 
together to protect themselves and fel- 
low employes from the financial crises 
which accompany accident, illness and 
death. There are now 53,000 members 
of the association. More than 179,000 
accident claims and 100,000 sickness 
benefits have been paid during the man- 
agership of Mr. McAdow, as well as 
$7,000,000 for death benefits and sur- 
gical attention. 

I. W. Fowler, managing director, 
Fowler Casing Co., London, England, 
visited in Chicago during the week. 

E. H. Branding, beef cutting depart- 
ment, Wilson & Co., is on a two weeks’ 
vacation. 

Robert Sanders, assistant sales man- 
ager, Jacob Dold Packing Co., Buffalo, 
N. Y., was a visitor in Chicago during 
the week, 

M. J. Mackin of E. G. James Co., 
Chicago packinghouse products brokers, 
is vacationing in Wisconsin. 

Sam Grow, Rath Packing Co., Water- 
loo, Ia., visited in Chicago recently. 

Next golf outing of the Hide & 
Leather Association of Chicago will be 
held at River Forest Golf Club, Elm- 
hurst, Ill., on August 5. Activities will 
include a full day of golf, a luncheon, 
and a dinner at which prizes will be 
awarded to the day’s best golfers. Laird 
Wilson is chairman of the committee 
on arrangements. 

Miss F. M. Burke of Lapham Bros. 
& Co. is spending her vacation near 
Pentwater, Mich. 

W. C. Pierce, prominent broker of 
Norfolk, Va., was a visitor in Chicago 
this week. 

Thomas P. Gibbons, head of the by- 
products department, Cudahy Packing 
Co., is now on a two weeks’ vacation. 


Charles E. Skulan, formerly of 
Cudahy Bros. Co., has joined the sales 
staff of the Globe Co. and will work out 
of the headquarters office at Chicago. 


and DOWN “ MEAT TRAIL 


Ralph W. Moody, former Illinois dis- 
trict manager for the Cudahy Packing 
Co., who retired in April, passed away 
on July 26 at his home in Evanston, IIl., 
at the age of 62. 
He had not been in 
good health for 
some time, but his 
death was not ex- 
pected and was a 
shock to his many 
friends in the in- 
dustry. He started 
with the Cudahy 
Packing Co.*in 
Omaha more than 
40 years ago, and 
came to Chicago in 
1911 as a member 
of the branch house 
sales division. In 
addition to his 
widow, Jane Lent Moody, he is survived 
by a son, Joseph C. Moody, Washington, 
D. C., a daughter, Mrs. Frank W. 
Currier, Woonsocket, R. L, and a 
brother, Charles W. Moody, Wilmette, 
Ill. 

Heads of livestock by-product feed 
departments of the larger packers tend- 
ered a testimonial dinner on July 16 to 
John J. Ferguson, who recently retired 


R. W. MOODY 


TRAINING ON BEEF 


Tommy Farr, British heavyweight boxing 
champion, begins his training for the 
championship bout with Joe Louis in New 
York on August 25 by sizing up a prime 
rib from which his chef will cut fancy 
steaks to put power in his punches. 








Build Your Dry 
Sausage Business with 


an Established Brand 


Cirele U Brand 
Dry 
Sausage 


Omaha Packing Company, Chicago, Ill. 





The 


Salesman 
Who’s Welcome 


is the man who can and does contribute IDEAS to 
his customers. If you give retailers concrete sugges- 
tions on how to make more money, you in turn will 
profit more. 

“MEAT RETAILING” by A. C. Schueren, is a gold- 
mine of ideas. It is the only textbook of its kind, and 
its 850 pages devoted to meat retailing problems pro- 
vide ammunition for scores of calls on each of your 
retail accounts. 


ORDER NOW! $ é. PLUS 25¢ POSTAGE 


THE NATIONAL PROVISIONER 


407 S. Dearborn St. Chicago, Il. 





HOTTMANN 








KUTMIXER 








Cuts and mixes Multion 
in single operation in less 
time. Cuts meat while in 
suspension ...no heating! 
Better yields. Automatic 
ejection empties machine 
almost instantly. Get the 
complete details of this 
labor-saving KUTMIXER 
that cuts costs! Will dem- 
onstrate to responsible, in- 
terested buyers. 


E.G. JAMES CO, 


332 $. La Salle St., Chicago, lll 


Sales Representatives 








SCOOPS 


built to last a lifetime! 


Die cast from alloy aluminum. 
High tensile strength. Smooth, 
non-corrosive, easily cleaned. 
Strong handles; 
scoop. Never need replacing. 
Four sizes, priced to meet all 
competition. Send for details! 


Sacem Toor Co., Sacem, 0. 


non-bending 











For 100 years, the finest butchers’ 
tools money can buy 
The L. & I. J. White Division, Buffalo 
SIMONDS-WORDEN-WHITE COMPANY 


DAYTON, OHIO 
Factories at DAYTON - BUFFALO - CLEVELAND - BELOIT 


KO Wu _ Wi: 
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STOCKINETTE 














BAGS and TUBING for 
Beef — Lamb — Ham — Sheep 
Pigs—Cuts—Calves—Franks, Etc. 


DESIGNED BY BAG MAKERS 
WITH PACKINGHOUSE EXPERIENCE 


E.S.HALSTED ECO. Inc. 


64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman, * 
‘ with Armour 


Makers of Quality Bags Since 1876 


Hindquarter Bag 


Dept. Mégr. 


€ Com 
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as head of Swift & Company’s feed de- 
partment. He was held in such high re- 
gard by associates and competitors that 
this occasion was made a real event. 


Countrywide News Notes 


Anton Sebek, 53, president and 
founder of the Southeast Missouri Pack- 
ing Co., Cape Girardeau, Mo., died re- 
cently after a short illness. He was born 
in Czechoslovakia, emigrated to the 
United States in 1900, and worked in 
packing plants at Cleveland, Chicago 
and St. Louis. He founded his own firm 
in 1927 and later established a dairy 
and ice cream factory. 


G. E. Willging, formerly Eastern and 
Southern car route manager for John 
Morrell & Co. at Sioux Falls, S. D., has 
been made manager of beef sales, suc- 
ceeding F. N. Sampson. He began with 


G. E. WILLGING H. T. QUINN 


Morrell as a shipping clerk in 1911 and 
since 1931 had been assistant sales man- 
ager at Sioux Falls. The car route divi- 
sions he relinquishes have been com- 
bined with the Western division under 
H. T. Quinn, who began as a city sales- 
man at Sioux Falls in 1911 and later 
had charge of the local & Western divi- 
sions, 


A million dollar stadium to seat 20,- 
000 people will be erected this summer 
at Los Angeles for the Great Western 
Livestock Show. It will be owned by 
the ‘State of California. This is the 
realization of a project which has been 
in the mind of J, A. McNaughton, head 
of the Los Angeles Union Stock Yards, 
for many years. 


. Lewis Meier, president, Meier Pack- 
ing Co., and Harold E. Vogel, Indian- 
apolis provision broker, have returned 
from a successful fishing trip to Lake 
of the Woods, Canada. They report 
many big ones in their catch. 


D. H. Yelverton is now manager of 
the Miami branch of Smith, Richardson 
& Conroy, Florida packers, succeeding 
G. W. Davis, who is now at Jackson- 


pes in the capacity of state sales man- 
r. 


A 2-story cold storage building of 
ingan & Co., Indianapolis, Ind., was 
destroyed in a recent fire with loss of 
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about $35,000. The structure was used 
for hide storage and $50,000 in govern- 
ment hides had been removed from it 
only two weeks before the fire. Refrig- 
eration units in adjoining buildings 
were undamaged. 


Newly organized Associated Meat 
Producers, Inc., which plans to build a 
$300,000 packing plant at Twin Falls, 
Ida., has started a membership cam- 
paign among producers. 


New York News Notes 


For outstanding accomplishment in 
sales volume and earnings for the four 
months’ period, March to June, in- 
clusive, winners in the 1937 contest in 
the New York Metropolitan chapter of 
the Keepers of the Golden Key will 
spend the week of August 29 at Chicago 
as the guests of Swift & Company. The 
successful contestants include two 
branch house managers, Walter E. 
Early of Newburgh, N. Y., and Edmund 
A. Buswell, Bridgeport, Connecticut; 
department heads as follows, Fred F. 
Lake, beef, Morristown, N. J.; Alex- 
ander Henry, beef cutting, West 
Harlem; Fred P. Nix, dairy and poultry, 
Yonkers; Julius Kroll, provision de- 
partment, Packinghouse market, Jersey 
City, and Andrew J. Henkel, small stock, 
Bridgeport, Conn., also outside sales- 
men, Joseph H. Florentine, Yonkers; 
Robert H. Davison, Mineola; Caesar 
Taddeo, Brooklyn, and Daniel Mc- 
Carthy, Flushing. 


Office manager, J. J. Cook, United 
Dressed Beef Company, New York, and 
Mrs. Cook are receiving the congratu- 
lations of their many friends on the 
arrival of a daughter on July 25. 


Andrew C. Riley, assistant to the dis- 
trict manager, Swift & Company, 
central office, will spend a few weeks on 
a motor trip which will include Niagara 
Falls and Canadian points of interest. 
From Compo beach, Westport, Connecti- 
cut, word comes that T. E. Ray, district 
manager, central office, is enjoying his 
vacation and regaining his health. 


Miss Virginia Bell, secretary to 
Waldemar J. Neumann, secretary, 
Stahl-Meyer, Inc., Brooklyn, is on a 
motor trip which will include Niagara 
Falls, Thousand Islands and a short 
stay in Maine before returning to New 
York. 

P. W. Seyl, general credit manager, 
Wilson & Co., Chicago, was a visitor to 
New York last week. 


Dairy and poultry salesmen, Howard 
Baker, West Harlem market, and Ed- 
ward L. Rein, Williamsburg market, 
both with Swift & Company, are taking 
the three weeks’ training course which 
includes visits to the various dairy and 
poultry plants of the company in Iowa 
and Illinois. 


F. L. Mossberg, branch house super- 
intendent’s department, Armour and 
Company, Chicago, was a visitor to New 
York this week. 


Oldest Packer Passes 


Valentine Decker, founder and presi- 
dent of the Val Decker Packing Co., 
Piqua, O., died at his home in that city 
on July 24 at the 
age of 90 years. 
Actively interested 
in the supervision 
of his company to 
the last, Mr. 
Decker was one of 
the oldest men in 
the industry. From 
a small butcher 
shop which he 
opened in Piqua in 
1872, he developed 
a packing business 
with plant facilities 
at the time of his 
death for handling 
1,000 cattle, 3,000 
hogs and 300 calves and sheep per week, 
and for the manufacture of every type 
of modern packinghouse product. His 
large fleet of refrigerated trucks de- 
livered perishable meat products 
throughout a wide area. 


VAL DECKER 


Born in Baden, Germany, on April 7, 
1847, he was apprenticed to a butcher- 
ing establishment when he was 16 years 
of age, where he learned his trade and 
remained until he was 21 years old. 
Arriving in the United States in 1868, 
he went to Piqua, which remained his 
headquarters ever since. Securing a job 
in a retail meat market in nearby Troy, 
O., he remained there ten months, then 
went to Union City, Ind., where he 
worked for four years. Returning to 
Piqua he used his savings to start a 
retail meat business, selling only his 
own dressed meats and the sausage he 
manufactured. 


In 1903 his retail business was ex- 
panded into a packing plant and he 
finally dropped retail activities entirely. 
By 1913 the capacity of the plant was 
30 cattle and 200 hogs per week, and 
the Val Decker Packing Co. was formed, 
with his five sons as partners. In 1931 
he spent a quarter of a million dollars 
on a new manufacturing plant and 
equipment and in 1933—when general 
business conditions were at a low ebb— 
he spent an additional third of a million 
dollars on new beef, hog and small stock 
killing departments and new equipment 
of the most modern type. 


Mr. Decker was then 86 years old and 
his banker friends advised him not to 
spend money at such a time. “Why not?” 
he said, “I have the money. We need 
the plant. Now is the time to buy. Be- 
sides, look at the additional employ- 
ment it will give.” This point of view 
explained in part at least the philosophy 
which changed what was a retail meat 
shop in 1872 into a five million dollar 
packing business in 1933. 


Four sons of Mr. Decker’s surviving 
family are officials of the company— 
Louis F. and Wm. J., vice-presidents; 
Walter J., general manager; and George 
H. Decker, treasurer. Funeral services 
were held on July 27, with interment in 
Piqua. 


Page 45 








BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at Chtsage, New 
Yerk, Boston, Philadelphia and San Francisco, 
week ended July 22, 1987: 


July 16. 17. 19. 2. 
80% 31 
81% 31% 
Bosto’ aa 82 82 
Philadelphia . -82 82 82% 
San Francisco. .383% 388% 338% 34 


Wholesale prices carlots—fresh centralized—90 
score at Chicago: 


30% 80% 31 81 81 31 


Receipts of butter by cities (tubs): 


This Last Last ——Since Jan. 1,— 
week. year. 1937. 1938. 


36,439 27,204 1,983,556 1,882,025 
46,668 1,888,859 2,019,206 
ton . 2 871 678,162 200 


Bos 5 ' 
Phila. .. 9,041 590,197 617,108 

Total. 105,019 109,429 88,862 5,099,274 5,208,534 

Cold storage movement (Ibs.): 

In Out On hand 
July 22. July 22. July 28 
491,418 
490,465 
Boston .. 26,844 
Phila. ... 18,295 
Total. . 1,022,022 


Chicago 
xe rk 


Sates. 
Ww. . 


Same 
week day 
last year. 
Chicago . 
Wes he tine 

2; 752, 708 
45,580,716 








PRODUCE MARKETS 


BUTTER. 
Chicago. 


@31 
-29% @30 


New York. 


31% @31% 
@31% 


Creamery (92 score) 

Creamery (90-91 score) .. 

Creamery firsts (88-90 
score) 


Extra firsts 
Firsts, fresh 
Standards 


19% @20% 


eeercccccece 19% @19% 20% @21 


@21 
@23 
@22 
@15 
@12 
@l14 


DRESSED POULTRY. 
Chickens, 31-42, frozen. ..24%@25% 
Chickens, 43-54, frozen. . .26144@27% 
Chickens, 55 & up, frozen. 
Fowls, 31-47, fresh 


23% @25 
26 @27% 
@27% 
18144 @20% 
22 @24% 
231% @25 
22% @28% 


60 and up, fresh 
Turkeys, frozen 





NEWS OF THE RETAILERS 


Herman and Edwin Sanders opened 
meat market in A. & P. store, Waverly, 
Ta. 

Otto Schacht, meat dealer, sold out to 
John Ternes, Hammond, Minn. 

Joseph Robing, Park Rapids, Minn., 
has taken over meat department of But- 
ler grocery. 

Ed Richter bought meat market at 
Reinbeck, Ia. 

Billy Reed succeeds Dick Clark as 
manager of Hilgert meat market at 
Clark, So. Dak. 

J. and B. Food Market will open meat 
business at 1731 W. State st., Mil- 
waukee, Wis. 

Ed Wolff opened meat market at 
Arlington, Minn. 

See Brothers will open meat market 
at Columbus Junction, Ia. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on July 29, 1937: 


Fresh Beef: 
STEERS, 300-500 Ibs.*: 


m 
Common (plain) 
Fresh Veal: 


Fresh Lamb and Mutton: 
SPRING LAMB, 38 Ibs. down: 


YEARLINGS: 
Choice . 
Good 


Medium — 
MUTTON, Ewe, 70 Ibs. down: 


SHOULDERS, N. Y. Style, Skinned: 
8-12 Ib. av 


PICNICS: 


SPARE RIBS: 
Half Sheets 


TRIMMINGS: 


16.00@16.50 
*Includes ‘‘skin on’’ at New York and Chicago. 


1Includes heifer, 450 lbs. down at Chicago. 
sides at Boston and Philadelphia. 


CHICAGO. 


BOSTON. NEW YORE, 


PHILA, 


+ trees 


BSE RFS! 


38s 

















21.50@22.50 
20.00@21.50 

















16.00@17.00 


3Includes 





Leonard McMullen sold meat market 
at Hume, IIl., to Charles Myers. 

Shawano Produce Company, East 
Fifth st., opened meat market at 
Shawano, Wis., in connection with gen- 
eral market. 


Ventura Superior Meat Co. has been 
established at 1457 Poll st., Ventura, 
Cal., by A. C. Scruggs. 

Avery R. Settles has engaged in meat 
business at 3959 S, E. Hawthorne Blvd., 
Portland, Ore. 


The National Provisioner 








go. Includes 


—$—$—$—— 
———— 


‘o. has been 
9 Ventura, 


ged in meat 
1orne Bivd., 


rovisioner 


HERE WERE two rival manufacturers in 
a highly competitive line. Both were good 
fellows, and both made good products. 


But one day an over-enthusiastic copy- 
writer wrote, for one of them, an advertise- 
ment that, to the other, looked like a direct dig. 


“Two can play at that game!” raged the No. 2 
pa) o g ‘ 
manufacturer. “Slap back at ’em!” he told his 
copywriters. “Give ’em as good as they send!” 
Py g y 


And the Fight Was On 


The battle raged for months... the air was 
filled with bricks...and the magazine publish- 
ers found themselves caught in the middle. 


The publishers stood it as long as they could 
before appealing to the National Better Busi- 
ness Bureau. 


“See if you can settle this thing,” they asked 
us. “It’s hurting every one involved.” 


We visited executives of both companies 
and asked them to meet with us. It was a very 
unpleasant meeting for about two hours as 
they argued bitterly. Then things began to 


calm down. 


Finally they agreed that a little co-opera- 
tion would help, shook hands, and the fight 


Week Ending July 31, 1937 


was over—to their own profit and the delight 
of the publishers. 


The National Better Business Bureau is a non- 
profit corporation maintained by more than 
600 firms, which believe that business should 
defend itself against practices that destroy 
public confidence. Its cases are handled confi- 
dentially, and are usually settled by a fair dis- 
cussion of the facts. 


The Bureau will gladly help you with your 
problems. To know more about the Bureau 
and what it can do for you, send the coupon 
today for our free booklet, “How to Use the 
National Better Business Bureau.” 


National Better Business Bureau, Inc. 
405 Lexington Avenue, New York City. 


Please send me a copy of “How to Use the 
National Better Business Bureau.” 


Name 





Firm Name. 





Address. 
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HONEY BRAND 


HAMS—BACON 
DRIED BEEF 


HYGRADE’S Original WEST VIRGINIA HAM 


HYGRADE FOOD PRODUCTS CORP. 











Philadelphia Scrapple a Specialty 


ohnJ.Felin& Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 








NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 

din these imported 

4 canned Hams. 


Try a Case Today 


!AMPOL, 


1 380 Second Ave., New York, N. Y. 





HYGRADE 


Beef— Veal 
Lamb—Sausage 


30 Church St. 
New York, N.Y. 


=ARRREEEEETIEEeD 


NIAGARA BRAND 


HAMS « BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF - PORK - SAUSAGE - PROVISIONS 
BUFFALO-OMAHA-WICHITA 

















THE P. BRENNAN COMPANY 


UNION STOCK YARDS: CHICAGO, ILLINOIS 


offers you 


STRAIGHT OR MIXED CARS OF 


PORK PRODUCTS 























Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. 8. GOVERNMENT INSPECTION 











WILMINGTON DELAWARE 





Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 
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CHICAGO MARKET PRICES 


EEE EES $< ccc 


WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended Cog, row 
prime native steers July 28, 1937. 2 
15% @16 
14 @14% 
13 @13% 


144% @15% 
13%@14 
12%@13 


13% @14% 

13. @13% 

12% @13% 
Heifers, good, 400-600...2 14 @15 
Cows, 400-600 ‘ @10 
Hind quarters, choice @19% 
Fore quarters, choice 


Steer loins, ae. - 

Steer loins, No. 1. 

Steer loins, No. 

Steer short loins, an. . 
Steer short loins, No. 1. 
Steer short loins, No. 2... 
Steer loin ends ete) - f 
Steer loin ends, No. bee 
Cow loins 

Cow short loins 

Cow loin ends (hips) 

Steer ribs, prime 


Cow ribs. 

Cow ribs, No. 
Steer rounds, 
Steer rounds, 
Steer rounds, 
Steer chucks, 
Steer chucks, 
Steer chucks, N 
Cow rounds 

Cow chucks 
Steer plates 
Medium plates 
Briskets, No. 1 
Steer navel ends 
Cow navel ends 


Sirloin butts, No. 1 

Sirloin butts, No. 2 

Beef tenderloins, No. 1... 
Beef tenderloins, No. 2... 
Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins 
Insides, green, 6@8 Ibs... 
Outsides, green, 5@6 lbs. 
Knuckles, green, 5@6 lbs. @17 


Beef Products 
7 Ss 


@ 
@ 
@ 
@ 


® 
SWANS OKOIISH 


Adds 
ey te ed 
no 


a8 
me 


i 


Sweetbreads 
Ox-tail, per Ib 
Fresh tripe, plain 
Fresh tripe, H. C 
Livers 


® 


858955898 
Srronnne 


Good saddles 
Good racks . 
Medium racks 


Veal Products 


Brains, each @ 9 
Sweetbreads @35 
Calf livers . % @30 


Medium saddles 

Choice fores 

Medium fores 

Lamb fries, per Ib 
Lamb tongues, per Ib. 
Lamb kidneys, per Ib 


Mutton 

Heavy sheep 
Light sheep 
Heavy saddles . 
Light saddles .. 
Heavy fores . 
Light fores 

utton legs . 
Mutton loins 
Mutton stew 
Sheep tongues, per Ib 
Sheep heads, each 


HASAHH9SAs 
Sraommooe 


aa 
eo: 


Week Ending July 31, 1937 


Fresh Pork and Pork Products 


> 
Pork loins, 8@10 Ibs. av.. 
Picnics 
Skinned shoulders 
Tenderloins 
Spare ribs 
Back fat 
Boston butts 
Boneless butts, cellar 


& 


Regular plates .. 
Jowl butts 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 Ibs., porchment 
paper 26% @27% 


paper ‘ 28% 
Standard reg. hams, [4@16 lbs., om. -24% @25% 
Picnics, 4@8 Ibs., short shank, pla de @22% 
Picnics, 4@8 lbs., long shank, plain.. 20%, @21% 
Fancy bacon, 6@8 lbs., parchment paper. 20% e50% 
Standard bacon, 6@8 Tbs., plain @28 
No. 1 beef ham sets, smoked 

Insides, 8@12 lbs 

Ontsides, 5@9 lbs 

Knuckles, 5@9 lbs 
Cooked hams, choice, skin on, fatted.... 414 
Cooked hams, choice, skinless, fatted... es 
Cooked picnics, skin on, fatted @29% 
Cooked picnics, skinned, fatted @30% 


BARRELED PORK AND BEEF 


Mess pork, regular 

Family back pork, 24 to 24 pieces 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces 
Clear plate pork, 25 to 35 pieces 
Bean pork 

Brisket pork 

Plate beef 


Pork feet, 200-Ib. bbl 

Lamb tongue, short cut, 200-lb. bbl 
Regular tripe, 200-lb. bbl 
Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 200-lb. bbl 


LARD 


Prime steam, cash, Bd. trade 
Prime steam, loose, Bd. trade.... 
Refined lard, tierces, f.o.b. Chgo... 
Kettle rend., tierces, f.o.b. Chgo.. 
Leaf, kettle rendered, tierces, 
f.o.b. Chicago 
f.o.b. Chgo 


Neutral, tierces, 
veg., tierces, c.a.f..... 


Compound, 
OLEO OIL AND STEARINE 


Mabie GME, 60d ciccudctschcssece o<aaae 
Prime No. 2 oleo oil 


VEGETABLE OILS 


Crude cottonseed oil, 1 tanks, f.o.b. 

Valley points, promp 7%@ 8 
White deodorized, in Dis. , f.0.b. Chgo..10 @10% 
Yellow, deodorized 10 @ 
Soap stock, 

Soya bean oil, 

Corn oil, in tanks, 

Cocoanut oil, sellers’ tanks, f.o. 
Refined in bbls., f.o.b. Chicago. . 


OLEOMARGARINE 


(F. 0. B. CHICAGO.) 
White domestic vegetable margarine.... 
White animal fat margarine, in 1 Ib. 
cartons, rolls or prints. 
Nut, 1-lb. cartons 
Puff paste (water churned 
(milk churned) 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. carton 
Country style sausage, fresh in link.: 
Country style sausage, fresh in bulk.. 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 
Bologna in beef bungs, choice 
Bologna in beef middles, choice 
Liver sausage in beef rounds 

Liver sausage in hog bungs 
Smoked liver sausage in hog aw 
Head cheese ..........+esee0s 
New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue sausage 

a sausage 


DRY SAUSAGE 


Cervelat, choice. 
Thurginer cervelat 
Farmer 

gn 


in hog wenge. 


Milano, salami, choice in hog bun 
B. C. salami, new condition. 
Frisses, choice, in hog middl 
Genoa style salami, choice. 





Capico 
Italian style ha 
Virginia hams 


SAUSAGE IN OIL 


Aang beef rounds— 
Small a 2 to cra 


Frankfurt style ba Bag in sheep 
Small tins, 2 to crate 

Smoked link’ sausage, in hog ¢: 
Small tins, 2 to crate 





SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 


Regular pork trimmings 

Special lean pork trimmings 
Extra lean pork trimmings 

Pork cheek meat 

Pork hearts 

Pork livers 

Native boneless bull meat (heavy) 
Shank meat 

Boneless chucks 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400 Ibs. and up.... 
Dr. bologna bulls, 600 Ibs. and up 
Pork tongues, canner trim, 8. P 


CURING MATERIALS 


wipes of soda (Chgo. w'hse stock): 
n 425-lb. bbis., “Jelivered 
Baltpoter, less than ton lots: 
Dbl. refined granulated........ Coedevccece 


Large crystals 
Dbl. refd. gran. nitrate of soda 
Salt, per ton, in minimum car of 80,000 
‘Tbs. on ly, f.0.b. Chicago: 


—- 
Raw, 96 basis, f.o.b. New Orleans. . 
Second sugar, 90 basis 
Standard gran., f.o.b. refiners (2%). 
ree, —— sugar, — a ba 
e, * 
Poachers’ curing sugar, ‘So Ib. bags, 
f.o.b. Reserve, La., less 2% 
Dextrose, in car lots. per cwt 


(Continued on page 51.) 
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Hunter Packing Company 
East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 








NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc.,Philadelphia 














THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON 


BOSTON 
L, Woodruff w. Cc, . Lee Gray Co, 
437 W. 13th St. 38N. Delaware Av. 1108 F. St. S. W. 


P. G. 
148 State St. 


from the Land O’@rn 


Sa eee ss VePrprrerrerer?,r 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, fowA 








oa 


A O Las ME = 


Main Office and Packing Plant 
Austin, Minnesota 








rn rnd 


ESSKAY |. 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL ¢ SHORTENING ¢ PORK e HAM 
The WM. SCHLUDERBERG.-T. J. KURDLE CO. 

















NEW ORK. N.Y. MAINOFFICEandPLANT WenruntAce hos 
eg te ete 
The Y CO. of . D. 
NORTH CAROLINA Sooner NeW. 
230 S. LRety Street, 


a7 
os PHILADELPHIA, PA 
WINSTON SALEM 


713 CALLOW HILL ST. 














Superior Packing Co. 
Quality 


Price Service 


r _—— 


Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 

















— 











a 
Bartridge 
PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 
































ALIS- Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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Chicago Markets 


(Continued from page 49.) 


SPICES 


(Basis Chicago, original bbis., bags or bales.) 


Whole. Ground. 
Per ™ Per VA 





Zanzi! 
Ginger, aa amaica 


BE. I. “Ww. I, Blend 
wast Flour, Fancy 


ht L&W. I, Blend 
Pa ka, Extra Fancy 


rt MES Fancy 

Pepina Sweet Red Pepper 
Pimiexo (220-lb. bbls.) 
Pepper, Cayenne. 

Red Pep} 





SEEDS AND HERBS 


Ground 


‘or 
Whole. Sausage. 
Caraway Seed 9 1 
Celery Seed, French 
Cominos Seed 
Coriander Morocco Bleached 
Coriander Morocco Natural No. 1... 
ba a Seed, Cal. Yellow......... 
Amer 


Orega’ 
ro "Dalmatian Fancy 
Dalmatian No. 1 


SAUSAGE CASINGS 
(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 180 pack...... . 


ixport rounds, medium 
ixport rounds, narrow 
‘o. 1 weasands 
No. 2 weasands 





Middles, select, wide, 2@2 
Middles, select, extra wide, 


4 in. 
and over ... ° 


. wide, 
Hog casings: 

—. per io ae gee wevcsee eoce 
Ww, 8) r 8 

Medium, regular = : 

English mettom 

Wide, per 100 yds 

om yt Sl 100 yds. 


lange fe prime “bangs. 
rime bun 
Small gts me ta. 
Middles, per set 
CE ahh we tabbaeneess oes sacbeeed 


NEW YORK MARKET PRICES 


. LIVE CATTLE 


Steers, medium, pen 
Steers, cutter to common. 
Cows, to 

Cows, low cutter to medium 

Bulls, cutter to medium es 
Bulls, bologna ..... Atohicrawoonenead 


LIVE CALVES 
Vealers, 


Vealers, good to choice 174-lb. 
Vealers, medium to good.. 
Vealers, common 


LIVE HOGS 


Hogs, oe to choice, 160-210-Ib 


ws, medium 
LIVE LAMBS 


Lambs, top, spring 

Lambs, good to choice, spring 
Lambs, medium and good, spring.... 
Lambs, common 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy.........se.sesee: 24 
Choice, native, light..... 
Native, common to fair......... eecccce 


Western Dressed Beef. 


Native steers, 600@800 Ibs 
Native choice yearlings, 440@600 Ibs.. 
G to choice heifers... 





. 1 hinds and ribs 
. 2 hinds and ribs 
rou 


Rolls, reg. 6 
Rolls, reg. 4 
Tenderloins, 4 
Tenderloins, 5 
Shoulder clods 


Sheep, medium a 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs.) ..$18.75@19.00 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs... 
Pork tenderloins, =. 
Pork tenderloins, eoececee 
Shoulders, Western, 10@is Ibs. 
boneless, Western 


Butts, 


gs, extra lea: 
Perk trimmings, regular 50% lea F 
BROROTIND ccccccccdsscnesccsccerveaceeces 


—— MEATS 


Regular hams, 
Regular hams, 
Regular hams, 


AAR SSSSE 


igisisis 
- 


6: 
City olekled Dellies 
Bacon, a 
Bacon, neless, ae. 
Rollettes,” '@10 Ibs. av. 
Beef tongue, light........... 
WOE GORE, BENGE so cecccksksvicsenss 


FANCY MEATS 


Fresh steer tongues, untrimmed.... 
Fresh steer tongues, 1. c. trimm 
Sweetbreads, beef . 


SRRESLSSBSSSSSS 


isivigseisisississ 





Pees este 


aE 


poe yg EP ten 
Lamb fri Mc. cerese ° 


GREEN CALFSKINS 
8-9 94-12% 12%-14 14-18 18 up 
95 


8.40 
8.10 


Branded Gruby ..... 9 
Number 8 


eeeeeeeees 


” light, delivered basis. . 
Flat shins, heavy, delivered basis. 
, delivered basis. . 
Thighs, blades and buttocks........ e 00 
White BOGS oc ccvccccccocecccecesccccovcccce GHUED 
Black and striped hoofs.........-seeeeeress 0.00 


COOPERAGE 
(Prices at Chicago) 


Ash pork barrels, black hoops... 
Ash pork barrels, ate hoo} 
Oak pork barrels, b ° 
Oak pork barrels, oo hoops. 
White oak ham tierces 

Red oak lard tueses.. 

White oak lard tierces.. 
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Classified 


ADVERTISEMENTS 


Advertisements on this 
Wanted, special rate, $2. 
inch, not over 48 words, in 
Remittance must be sent with order. 


, $3.00 an 
an inch i each insertion. Minimum Space | 1 
goo mtg signature or box number. No display. 


inch for each insertion. Position 











Position Wanted 


Men Wanted 


Equipment for Sale 








Sewed Casings 


Foreman with excellent references and long 
experience on all types of casings. Capable of 
organizing on economical basis. Willing to go 
anywhere. Available August 11, W-829, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 


Shortening Manufacturer 
Man wanted, under 40, experienced in both 
vegetable and animal fat shortening manufac- 
turing. Must be well trained and progressive. 
State experience. W-828, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
eago, Ill. 


Rebuilt Equipment for Sale 


Item No.1 Two ham pickle pumps with bap. 


rels. 
Item No. 3 One No. 172 ‘‘Boss’’ back fat skip. 
ner with 2-hp. motor. 
Item No. 5 One Anco hog viscera separating table 
with movable top. Table 30 ft, 
Ra wide x 3 ft. high, with 


3-hp 
FS-790, THE NATIONAL PROVISIONER, 407 §, 
Dearborn St., Chicago, Ill. 





Sausage Specialist 


Position wanted by young man with 10 
years’ experience in manufacturing high-grade 
sausage and loaves. First-class recommenda- 
tions. Prepared to go as demonstrator. W-832, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 





Beef Salesman, Livestock Buyer 

Combination beef salesman and livestock 
buyer is interested in securing position with 
packer. Thorough knowledge of all plant op- 
erations and handling of men. Will go to 
South America. W-822. THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, 
Til. 


Sausagemaker 


Wanted at once, all-around sausagemaker 
for cheap and high-grade sausage and loaves. 
Married preferred. Wire or call wages and 
hours expected. Central Packing Co., Mus- 
kogee, Okla. 





Man for Silent Cutter 

Sausage factory in Middle West making 
125,000 lbs. weekly, has opening for young 
man with considerable experience on chopper. 
Steady employment. Give complete details 
and salary wanted in first letter. W-823, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, IL 





Packers’ Representative 


having wide connections in Metropolitan New 
York area, with large part of his time un- 
occupied, would entertain promoting accept- 
ance of pork and provisions of packer not 
now eae here. Excellent references as 
to ability and integrity. W-825, A- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 


Refinery Expert 


Wanted, man to teach us new methods of 
making laundry soap from on stocks pro- 
in refining vegetable oils. Must be 
thoroughly familiar with age of 
shortening, oleomargarine and soap 
able to analyze oil-bearing seeds, vegetable 
oils and animal fats. Will pay well for proper 
— Write P. O. Box 331, Laredo, 
‘exas. 





Attention: Meat Packers! 

Packinghouse executive who has had active 
experience in all branches of the industry and 
was also president of one of the representa- 
tive independent companies will be available 
about September 1. Experience in¢éludes gen- 
eral executive work, live stock purchasing, de- 
partmental cost accounting, and plant opera- 
tions. Thoroughly understands sales super- 
vision and general market conditions. Would 
like to connect with some progressive company 
and prove mys*lf an asset. Do not want a con- 
tract, so any arrangements made could be can- 
celled if I do not prove myself an asset within 
a reasonable time. An interview can be ar- 
ranged if you will address W-810, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago. 


Business Opportunities 














Plants for Sale 








Sausage Factory 
For sale, modern, up-to-date sausage 
factory located in Minnesota. Excel- 
lent opportunity for the right party. 
FS-827, THE NATIONAL PROVISIONER, 
407 S. Dearborn St. Chicago, Il. 





Modern Sausage Factory 


For sale, modern sausage factory in Washington, 
dD. C.z Brick and concrete construction. Lot 
25,000 square feet: 2 floors about 10,000 square 
feet. Capacity, about 50,000 pounds weekly. 
Equipped with all necessary machinery, smoke- 
houses, coolers, and freezer. Operating under gov- 
ernment inspection. Price reasonable for quick 
sale. FS-830, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York City. 





Partner Wanted 
Wanted, partner, sausagemaker or man with 
executive ability. Going sausage factory in 
west central Illinois. One of the best indus- 
trial centers in Illinois. Will take about $2,000 
for half interest. Write Tony Kaluza, 104 
Court St., Pekin, Il. 





Partner in Sausage Plant 


Small sausage manufacturer in Chicago 
making only quality product and getting price 
for it wants partner to handle sales. Reputa- 
tion established ; need only distribution. Low 
overhead and chance for nice profits. W-802, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn 8t., Chicago, Ill. 
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Sell or Lease with Option to Buy 


Long established Packing Plant, with U. 8. 
Government Inspection, in Central Part of 
Indiana, located in best cattle and hog produc- 
ing section in the Middlewest, for sale or lease 
with option to buy. Plant and property covers 
two city blocks, adjacent to large public stock 
yards. Available space for expansion. Rail- 
road siding running full length of property, 
serviced by four leading railroads. Property 
has capacity to kill and process 2,000 hogs 
and 200 cattle per week; also sheep and 
ealves. Slaughtering equipment and machinery 
in good repair. Owners have enjoyed large 
interstate and export business over long period 
of years. FS-831, THE NATIONAL PRO- 
VISIONEER, 407 S. Dearborn St., Chicago, Ill. 





Rebuilt Equipment for Sale 


Meat Mixers 100- to 750-lb.. Grinders of 
various sizes, Silent Cutters 19 to 40”, Fat 
Cutters, Stuffers, Cookers, Lard Roll, 
Cooling Tank, Shoulder Chopper, Gs Piller 
and Labelers, Kettles, Hammer 
Send us | yest 3 inepivies es ot 1 tale “eae 
Equ seed upp 0., 

Marshfield Ave., Chica 





Used Packinghouse Equipment 

For sale, 24-ton Frick ice machine with 
steam engine. Brownell boiler, Gem City 
boiler, Permutit water softener, cattle scale, 
track scales, pumps, lard cooking tank, blow- 
ers, tallow tanks, other items. For list and 
full particulars write to Geo. H. Alten, P. 0. 
Box 426, Lancaster, Ohio. 


Used Equipment for Sale 


3 Anderson No. 1 Oil Expellers, motor 
driven, with 15-H.P., AC motors, complete 
with tempering apparatus; 2 Anderson RB 
Expellers; two 4 ft. x 9 ft. Mechanical Mfg. 
Co. Lard Rolls; 1 Albright Nell 2% ft. x5 
ft. Jacketed Dryer: 3 Bartlett & Snow Jack- 
eted Digesters or Tankage Dryers; one 24 in. 
x 20 in. a! “B” Jeffrey Hammer Mill; one 
24 in. x 16 in. Gruendler er Mill; 2 
Jay-Bee Hammer Mills, No. 2, No. 3, for 
Cracklings; 2 Mechanical —_, Co. Double 
Arm Meat Mixers: 1 Buffalo No. 23 Silent 
Cutter; 1 No. 41 Enterprise Meat Chopper; 
1 No. 166 Meat Chopper. Miscel- 
laneous: Cutters, Grinders, Melters, Cookers, 
Rendering Tanks, Hydraulic Presses, Kettles, 
ge ete. What have you for sale? Send 
us a list 

CONSOLIDATED PRODUCTS Coma 

14-19 Park Row, New York, N. Y. 
Shops and Plant 
831 Doremus Ave., Newark, N. J. 














SELL or BUY 
LOCATE a JOB 
FILL an OPENING 


All can be accomplished 
through the classified columns of 


THE NATIONAL 
PROVISIONER 


No matter what your message is, 
it will reach the entire packing 
industry in these columns. Be 
sure your wants come to the at- 
tention of enough people. Send in 
your classified ad today. 

















The National Provisioner 
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| UNITED DRESSED BEEF COMPANY 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils Stock Foods 


Stearine Calf Heads 
Tallows Cracklings 


Pulled Wool 
Pickled Skins 
Packer Hides 


Calf Skins 
Horns 
Cattle Switches 





Selected Beef and Sheep Casings 
NEW YORK CITY 


43rd & 44th Streets 
First Ave. and East River 


Telephone 
Murray Hill 4-2900 








SAUSAGE 





To Sell Your Hog Casings 





is Finer Tasting 
in Natural Casings 


SALZMAN CASINGS CORP. 


4021 Normal Ave., Chicago, Illinois 


iieeienenpmenannenenemmemeiniaiiall 


“The Skins You Love to Stuff”’ 


Early & Moor, Inc. 
SAUSAGE CASINGS 


139 Blackstone St. 


Boston, Mass. 


Exporters 


Importers 

















—— 
—— 


HARRY LEVI & COMPANY, INC. 


IMPORTERS EXPORTERS 
SAUSAGE CASINGS 


625 Greenwich St. 
NEW YORK, N. Y. 


723 West Lake St. 
CHICAGO, ILL. 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET 


Week Ending July 31, 1937 





in Great Britain 
communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 








FRANK A. JAMES 
21-23 FARRINGDON ROAD, LONDON, E. C. 1 
Cable Address: - - ~- JAMMETHO SMITH, London 
We are large Buyers all the year 
round of all grades of Hog Casings 


Cable Offers: - - C. I. F. LONDON 





W. J. KEMPNER, LTD. 


Quality Sausage Casings 
47-53 St. John St., Smithfield, London, E. C. 1. 
Cables: Supplant, London 
Continuous Buyers of Quality Hog Casings 
in Carload Lots 














Phone Gramercy 5-3665 


Schweisheimer & Fellerman 


Importers and Exporters of 
SAUSAGE CASINGS 

Selected Hog and Sheep Casi sed aS 
Ave. A, cor. 20th St. ork, N. p 











CHICAGO, U.S.A. 





Selected 
Sausage Casings 


Attention 


For YOUR Pork Sausage Use 
OUR Graded SHEEP CASINGS 




















MAY CASING COMPANY, INC. 


FORMERLY M J. SALZMAN CO., INC. 


619 West 24th Place, Chicago, IIl. 
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ADVI RTUSERS 


in this issue of 


Provisioner 


The National Provisioner is a Member Audit Bureau 
of Circulations ns and fd Associated ted Business Papers, Inc. 


Adler Company, The 
Allbright-Nell Co., The 
Ampol, Inc 

Arbogast & Bastian Co 
Armour and Company 


Bemis Bro. Bag Company 
Brady, McGillivray & Mulloy 
Brennan Company, The P 


Cahn, Fred C 

Callahan and Co., A. P 

Cincinnati Butchers’ Supply Corp.... 
Cudahy Packing Co 


Dold Packing Co., Jacob 
Dry Zero Corporation 
Dunning & Boschert Press Co., Inc... 


Early & Moor, Inc 


Feaman & Nolan 

Felin & Co., Inc., John J 
French Oil Mill Machinery Co 
Fruehauf Trailer Co., Inc 


General Motors Truck Co 
Globe Company 
Griffith Laboratories 


Halsted & Co., Inc., E. S 

Ham Boiler Corporation 

Hormel & Co., Geo. A 

Hunter Packing Co 

Hygrade Food Products Corporation. 48 


Industrial Chemical Sales Co 
International Harvester Co 
International Salt Co 





inetd 


The equipment, supplies and services of the firms 
listed here vitally affect your business life. Each of 
these companies is constantly striving for perfection, 
and in doing so offers you procedures for operating 
more efficiently, means for producing better mer- 
chandise and methods of selling your output more 
readily—with all the benefits which come from low- 
ered costs and faster turnover. Study the opportunities 
they offer you in their advertisements. 





Kahn’s Sons Co., E 
Kempner, W. J., Ltd 
Kennett-Murray & Co 
Kold-Hold Mfg. Co 


Levi, Harry & Company, Inc 
Luce Manufacturing Co 


May Casing Company 

Mayer & Sons Co., H. J 
McCullough, E. W 

McMurray, L. H 

Meyer, H. H., Packing Co 
Montgomery Elevator Company 


National Better Business Bureau. . 


Omaha Packing Co 
Oppenheimer & Co., Inc., S 


Rath Packing Company 
Rogers, Inc., F. C 


Salem Tool Co 

Salzman Casings Corporation 

Sausage Manufacturer’s Supply Co.28, 29 
Schluderberg, Wm.-T. J. Kurdle Co.. 
Schweisheimer & Fellerman 

Simonds Worden White Co 

Smith, Brubaker & Egan 

Smith’s Sons Co., John E.. .Second Cover 
Solvay Sales Co 3 
Specialty Mfrs. Sales Co 

Standard Oil Company (Indiana) . 
Stange Co., Wm. J 

Stokes & Dalton, Ltd 

Superior Packing Co 

Swift & Company 

Sylvania Industrial Corp 


United Dressed Beef Co 
Vogt, F. G. & Sons, Inc 


’ Vogt Processes, Inc 


Wilmington Provision Co 


While every precaution is taken lo insure accuracy, we cannot guarantee agains! the possibility of a change or omission in this index. 
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The above cross section drawing 
illustrates the specially designed 
Scraping and Polishing elements 
which form “the heart” of this 
ANCO Hog Scraper and Polisher. 


No.660 HOG SCRAPER and POLISHER 


A larger percentage of first class pork cuts are made in plants where 
the ANCO No. 660 Hog Scraper and Polisher is used. Its design assures 
perfect scraping and polishing without a particle of damage to the carcass 
of the smallest pig or largest stag. The scraping blade units are mounted 
in spiral formation on 2 rotating drums. This formation tends to carry 
the hogs regardless of size through the machine and at the same time 
scrapes the hair from every part of the carcasses. The drum in the second 
section rotates in opposite direction to that in the first. The polishing 
elements are arranged on shafts a little to the side and above the drums. 
Their polishing action “finishes off” each and every carcass so that hand 
scraping is unnecessary. 

The small amount of maintenance expense and horse power required 
as well as the most satisfactory results obtained make it worth while to 
investigate this improved dehairer when you are ready to improve your 
hog slaughtering department. 


THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard 


117 Liberty Street 111 Sutter Street 
New York, N. ¥. Chicago, Ill. San Francisco, Calif. ccs 
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You Are Reading the New 


Through a jelly made with 10 parts wate 
and 1 part Swift’s Atlas Gelatin 


HE same crystal-like clarity that enables you to © _ gelatin for jellied meats because it was teste 
read ordinary newsprint through this jelly . . . perfected for just that one purpose. 
shows off jellied meats to the very best advantage. Atlas is packed in 275-lb. barrels, 100-h 
Swift’s Atlas Gelatin is odorless . . . tasteless, too. 50-lb. drums. ; 


It has all these qualities which make it a splendid Swift & Company, Gelatin Division, Chit 








i, 


SWIFTS GELATI 


om 





